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.eading Publication in the Meat Packing and Allied Industries Since 189 


| NIMPA Convention Reminder 


PALMER HOUSE, April 27-29 


SUITE 838-839. . . Come meet your friends 


and enjoy good old-fashioned hospitality. 


BOOTH 71-72 . . . Make this your first and 


most worthwhile stop in Exhibition Hall. 








INVITATION. . . We invite you to visit us at 
our Chicago plant—to see our extensive facilities and 
staff at work serving the diverse needs of modern 
meat processors. 


The 
GRIFFITH 
LABORATORIES, inc. 


In Canada—the Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. *© NEWARK 5, 37 Empire St. © LOS ANGELES 58, 4900 Gifford Ave. * TORONTO 2, 115 George St. 











Cutter capacities 
from 20 to 800 pounds 
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Buftal 


QUALITY 
SAUSAGE MACHINERY 
for more than 80 years 


*BUFFALO equipment is noted for its sound design . . . sturdy con- 
struction . . . safety and sanitation . . . dependable performance and 
coast-to-coast factory service. BUFFALO is first in offering new proved 
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STUFFERS, _— trom Widest range 
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GRINDERS, a 
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from 75 to 2,000 ths. 


‘ : can res eee features that increase plant efficiency and protect product quality. 
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Send for these informative Booklets 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
I am interested in the following: 

|_| Silent Cutter 

{_] Mixer 

{_] Casing Applier 


] Smokemaster 
| Grinder 
|_| Scuffer 


| Head Cheese Cutter 
|] Pork Fat Cuber 
|_| Combination of Special 
Purpose Equipment 


Company 


Address 
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How easy can 


hog slaughtering be? 


age 
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The noise, dirt and danger of the shackling 
pen need no longer be considered “standard” 
conditions in modern packing houses. Today, 
progressive meat packers solve kill room prob- 
lems with carbonic gas (CO2), which immo- 
bilizes hogs before they reach the shackler 
and sticker. What this means in operational 
overhead savings is a success story all by itself. 

The principle of immobilization* has be- 
come the talk of the industry. For the first 
time, scientific and humane handling of hogs 
has been incorporated in slaughtering meth- 
ods. The process eliminates the squealing 


Look to C02 


for the answer 


Quieting hogs prior to killing has always been a major 
problem in meat packing plants. This has been solved 
by conveying live hogs through a CO» tunnel which 
immobilizes them so they can be shackled with ease. 


frenzy of the pen entirely. Pigs are simply 
put to “sleep” so they can be shackled in sec- 
onds, then stuck quickly and precisely. Here, 
at last, is clean, orderly slaughtering that 
means smoother production and increased 
yields of both major and by-products. 

Approved by the Meat Inspection Division 
of the Bureau of Animal Husbandry. 

COz systems in a wide range of sizes and 
types are available. Write for details about 
the big economical advantages of hog immo- 
bilization with carbonic gas. 


*Licensed under U.S. Patent 2,526,037—Geo. A. Hormel Co., Austin, Minn, 











| “QED Pure Carbonic Company 


GENERAL OFFICES: 60 EAST 42ND STREET, NEW YORK 17, NEW YORK 
A DIVISION OF AIR REDUCTION COMPANY, INCORPORATED 
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New Method for Improving 
Lard Quality ™ 


SPARKLER FILTRATION 


A new method of lard filtration, made possible by 
Sparkler Horizontal Plate construction, offers both 
large and small packing plants the advantage of space 
and cost-saving design and improved product quality. 


The seven points listed below serve to point out 
only a few of the many features provided by Sparkler 
Filters which mark a new step forward in the process- 
ing of this product by the meat packing industry. 


1. A better quality of lard is produced because the first 
run of lard through the Sparkler filter is not con- 
taminated by rancid lard and soap particles retained 
in freshly laundered press cloths. 


2. More insoluble material is removed by the evenly 
spread filtering medium on the horizontal plates. 
Cake’ is not subject to cracking, flow is always 
with gravity. 


3. The Sparkler filter is totally enclosed thus eliminat- 
ing oxidation of hot lard, a reaction wherein the 
lard loses a certain amount of its stability or 
keeping qualities. Higher stability lard is delivered 
to votators. 


4, All steel construction prevents deterioration of lard 
by contact with copper or bronze fittings. 


5. Saves approximately one-half the lard lost by adher- 
ing to filter cake because only one-half the usual 
amount of filter aid is required by the Sparkler 
Filter for the same total volume of lard filtered. 


6. Saves labor in cleaning because filter paper is 
disposable, no laundry charges for cleaning cloths. 


7. Less floor space is required for a Sparkler Filter 
than other types. 


Sparkler Horizontal Plate Filters have been the standard 
equipment for fine filtration in the food, chemical, edible 
oils, and other industries for over twenty-five years, The 
introduction of Sparkler Filters for lard filtering is a 
natural step toward a better lard product. 


We invite correspondence on your particular problem. 
You will receive the advice of engineers with more than 
a quarter of a century of experience in this specific field. 








Sparkler Horizontal Plate Filter, 
Model 33-S-17. This is a steam 


jacketed type of 5000 GPH 
capacity. 






Section showing plates with filter cake 
in horizontal position and flow through 
filter. 














SPARKLER MANUFACTURIN 


MUNDELEIN, ILLINOIS 
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COMPANY 
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USDA Liberalizes Payment of VE Indemnities 


Department of Agriculture has amended its regulations on indemnities to 
permit payment to meat packers of up to 50 per cent of losses incurred from hogs 
contracting vesicular exanthema. This policy will apply without regard to any 
agreement with state authorities, in cases where interstate shipments are involved 
and exposure or infection occurred in another state. In the past, an unfair 
condition existed in the case of a packer who in good faith purchased apparently 
clean hogs outside his own state only to find them infected or held as VE suspects 
on arrival. 

Such packers were unable to obtain indemnities from either federal or state 
sources. The American Meat Institute has been pressing for payment of indemni- 
ties by the federal government even though no claim could be clearly established 
against the state of origin. After much discussion, it became clear that the 
federal government could legally pay one-half of the loss incurred from contrac- 
tion of VE in transit. A packer eligible for this partial indemnity may also be 


able to obtain state indemnification in addition, if the source of infection can be 
clearly traced. 


Controls Bill Coming Up for Senate Debate 


Senate debate on the omnibus economic controls bill is scheduled to start next 
week. It now seems probable that this bill will not be debated on the House floor. 
The Senate may add this bill as an amendment to the House rent control bill, 
expected to be passed soon, and send the problem to conference of the Senate and 
House banking committees. The final, revised Senate bill would continue allocation 
and priority authority for two years and give the President power to place into 
effect a 90-day freeze of prices, wages and rents. See page 74 for other provisions. 


USDA Asks Weekly Offers of Beef 


USDA announced that its beef purchase program will be operated on a weekly 
offer-and-acceptance basis. Offers for frozen boneless beef for the school lunch 
program must be submitted by midnight of each Monday, with acceptance not 
later than midnight the following Thursday. USDA wants frozen ground beef, 
hamburger style; frozen boneless chuck beef for roasts, and frozen boneless diced 
beef for stew. USDA also invited weekly telegraphic offerings to be received 
each Monday for frozen dressed carcass beef cut in quarters and wrapped for 
export to Greece. 


Asks More Funds for Livestock Reporting 


The Bureau of Agricultural Economics asked a Senate appropriations sub- 
committee to approve a $100,000 item in the Agriculture Department budget 
estimate for fiscal 1954 so it can improve the livestock estimating and crop re- 
porting services. 


Economic Outlook Good, Experts Say 


The Congressional Joint Economic Committee stated that economic prospects 
appear good, regardless of whether peace comes in the Korean conflict. The only 
real economic threat is that unjustified psychological reaction will set in based on 
the assumption that government buying will drop more than it actually would. 














Richard Greene and Faith Brook in a scene from 
Dial M for Murder,’ at the Harris. . . . Lovely 
Helen Hayes, in ‘Mrs. McThing,” enchants every 
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This lord of the jungle can audience at the Erlanger. 


be seen at Lincoln Park Zoo. 


and most likely you will be for NIMPA’S big conuention 
April 26-29 


TIMELY PROGRAM — FIRST RATE EXHIBITS — FUN AND HOSPITALITY 
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Chicago's expansive skyline with Grant Park 
in the foreground. . . . Miss Loni, juggler 
par excellence, entertains in the Palmer 


House's Empire Room. 


NHE twelfth annual meeting promises to be the 
“biggest and best” the National Independent Meat 
Packers Association has held. 

Proof of this statement, which appeared more than 
once in advance bulletins to members, is indicated in the 
large registration, in the number and quality of the 
exhibits and in the subjects and the calibre of the pro- 
gram speakers. 

For this meeting NIMPA is returning to the Palmer 
House, which is acclaimed by packers and suppliers 
alike as the “perfect”? convention hotel. Dates of the 
meeting are Sunday, Monday, Tuesday and Wednesday, 
April 26, 27, 28 and 29. 

The program is somewhat of a departure from previ- 
ous ones. Those who planned it kept uppermost in mind 













the idea of making it more interesting and more vital 
to packers. As C. B. Heinemann, sr., NIMPA president, 
told association members: “There is not a topic in the 
program that you will want to or can afford to miss.” 
Heinemann also advised arriving in Chicago by Sunday 
in order to have plenty of time to see the exhibits “be- 
fore the crowds.” 

Meat packers who are experiencing the growing com- 
petition in the meat industry will be pleased to note the 
emphasis which will be given packaging. A complete 
forum on prepackaging of meat, with experts on all 
phases of the subject participating, is a featured pro- 
gram event. Merchandising for greater profits is also 
a topic of discussion. In addition, it was learned un- 

(Continued on page 42) 
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The corridors and suites on the eighth floor of the Palmer House will be 
buzzing again this year with friendly activity as meat packing personnel get 
together with their hospitality hosts, members of equipment, supply and broker- 
age firms who serve the meat industry. Room numbers listed here as “not 
known,” as well as a corrected list of all hospitality rooms throughout the hotel, 
will be posted on the NP bulletin board in the foyer off the grand ballroom. 


FIRM ROOM NOS. 
Advanced Engineering Corp. ..................---..:.-.-scccccesees 828-29 
SIE alte Bue pple Pierce NaS ORNS a opener 812 
CO Gi be CR RU Sere ap IIR oe en Ee nae ea nS 810-11 
ANN, FIR OS ot os os ss eats ven catsconsenaecaneee not known 
IES ae De REE RDN CPU Ee St 896-97 
EI IN SOE cos dss Netspace a hep paeyeonnosssnncomioees 893 
Barnant &@ Go. ........:< She sip clecocauee wasncetSeias ce bees cen Ciea oe 875 
TE |” ee ee eee not known 
St: RR I 884-85-86 
eee ce a es tee 841-42 
Contras: srenon pager Co... ee not known 
Cincinnati Butchers’ Supply Co. .................2.....::.:00000 882-83 
et at SE EEE (°c acs ee nen EE 864 
ee eee cee ee not known 
ge ge Se a not known 
Custom Food Products, Ine. ........... eieteadecatthncdapcee ea 
Dewey & Almy Chemical Co. ......000.000.220.0200...2..:.---.----890-91 
OS I ssh es vonncns RCA Pe the 804 
(TA | in 6, en ea er 845 
Enterprise Incorporated ... BT ee Sere 862 
Fearn Foods, Inc. .... a ; ie veeeeeee- 914-15 
First Spice Mixing Co., Inc. ....... Bali ast ca 
The Globe Company acs sdptiabanecs sesecneeeeeBOL-B2 
Griffith Laboratories, Inc. et See ..838-39 
Phil Hantover, Ine. .............. eT Ee 887 
Heekin Can Co. . nee ; ie Oud S53 ae 846 
TS gg A eee ae BSE ORR ee: 821-22 
Independent Casing Co. ..1168-69-70 


32 


International Minerals & Chemical Corp. ou... 813 
International Salt Company, Ine. 200.2... ccccceceeeee 865 
ORs Cie Vir) 1 0a egg eae Re Se ee RRP, 807-08-09 
Keebler Engineering Co., Ine. -20.........0.0.....cccc.0000: not known 
MROTBUIT MOOPPOLALION: «...- 3. co a. ccascnscientenessse cies ieee 888 
i wmenyer & Sons: Co., Ine, ...2..2006c nes 834-35 
Lou Menges Organization, Ine. .............0..000.0.--..-. not known 
Merrill Lynch, Pierce, Fenner & Beane ....................-..-.... 833 
BE MWAUKEC SPICO LG  o aioe cccncscanconsencencdvstsensnrssesecoccises 847-48 . 
PAPAIN aOS Atos co eee eed ole td ee Ae 877-78 
MORBOMAIMNNOTOINENGO: 6.2255.. 76 
WRUIINIX PRCKAGCS 525.c..ncccccecsecssedeccacess std, c ectcdes Peaches. eee 859 
PEGRRGC MACHINErY GOs. 2.5 cccccscscscctseitcecsdsceceedeaceceedee 880-81 
Packinghouse By-Products Co. .....00.00000....... 2228-29-30-31W 
RCGOTAEN Ee PIP OUNTIS ENG 5: oso. aoe cselecssncsccccessdcelessvestadiventsnisosce’ 801 
Jaye cia lee ciel:| oy ag Ch ea oc rr ele Pa 843-44 
BES ROPHBGITI Re ODBC. | conecancseseccsccsccicccsiosesensicvecssarceal 889 
Sloman, Lyons Brokerage Co. .................2...:cccecssseceeeeees 825-26 
H. P. Smith Paper Co. ................ Ee rate SLi 854 
OOMN aos SUT ROTIBI OO ni. cei Bice ene ee 836 
CCR ams itn se teense BS Fe, bars bd De ie ea 819 
Spencer Meloge & Sons, WiC, ...................eccccconsconconcssocensed 898 
SUANGATO PACKAGING COLD. 5.-.:....ccccc-cscscevasnscocspzassnecocaccocaven 879 
USE COTS (SC ee ee ae oe ar ee paigsee an sae 827 
Wie Hiren CON ioc cron ke enkwe eis 802-03 
Sylvania Division, American Viscose Corp. .................... 816 
TV LMMNTIRT CNG ORB WO COs, ooiecetcrsncsscoscesdcevsscnctsvennestessen 860-61 
Visking Corporation. ...............-cc-ccse-ese- Senses 850-51-52 
1 Ee BLO | || eC ae eRe not known 
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The 
PRESCO 








For Processing Bacon 


By Curing Brine Infusion 
» 


The PRESCO HYDROJET is manufactured and sold only by 


PRESCO PRODUCTS 


FLEMINGTON. &.. J. 
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eneeie 
EXHIBITION HALL | 
THE LATEST IN meat plant 
equipment and supplies will be dis- Mor 
mune 8. played in the fourth floor exhibit 11:00 
MILLER [Atmos] Lancer Pacer MULLINIX [HELLER eoty ee ae : hall, which is easily reached from 
WRAPPIN sonnei & co. ; the foyer off the Grand Ballroom. 11:1 
& 21 28 29 30 31 32 The hall will be opened as follows: 
Sunday, April 26, 2 to 4 p.m; 11:3 
SEALING wie 
26 101 = 102 103 Monday, 9 to 11 a.m. and 4 to 6 11:3 
ce poed ees ‘aia Ae one p.m.; Tuesday, 12 to 2 p.m. and 4 
&  |mo.o's SMITH oo to 6 p.m., and Wednesday, 12 to 4 
SMITH] © PICKLE p.m. 12:0 
DEWEY & ALMY CHEM. | y . 4 
‘i Advance Oven Co. 1 Aft 
Howe | 24 “ . Afral Corporation 68 a 
IcE 100 99 98 Allbright-Nell Co. 7, 8, 9, 10, 11 : 
MACH. | 73 Allen Gauge & Tool Co. 
Aluminum Cooking Utensil Co. 96 
; The V. D. Anderson Co. 40 2: 
g 22 89 90 Atmos Corporation 28 
Zz HERCULES sero “ G. | KocH ~ - Suteeen Sane ad we = 
S FASTENERS = |Weut SuPPLiet > Buckeye Molding Co. 102 ‘i 
= Buildice Co., Inc. 35, 36 
o Central States Paper & Bag Co. 13 
Z 20 | GREAT LAKES] PACKAGE | sonwe.smiTHs k Cesco 54 i 
s STAMP [MACHINERY SONS . - Cincinnati Butchers’ Supply Co. 2, 3, 4, 5 : 
a“ cee wee Chemical Co. 98, 99, 100 
Ret . 7 ohm elke, Inc. 106 
5 {1 88 87 6 8 = 83 : > The Dupps Company 82 4: 
Embosograf Co. of Illinois 34 
atonal y Exact Weight Scale Co. 92 
71 78 79 #80 81 2 First Spice Mixing Co. 46, 47 Me 
> General Machinery Corp. 73, 74 10: 
PAVIA The Globe Co. 48, 49, 50, 51, 52, 53 
uy at MILLER & MILLER y Goldsmith Pickle Co. 103 10 
g Great Lakes Stamp & Mfg. Co. , 88 | 
16 Griffith Laboratories, Inc. 7 72 
KAUMZOJALLEN | GENERAL | GRIFFITH SELLE The Heller Co. 55 
PARCH, |CAUGE | MACHINERY LAs. ' : , B. Heller & Co. 33 
& TOOL Hercules Fasteners, Inc. 89, 90, 91 10 
Howe Ice Machine Co. 23, 24 
non ROE ip, Huron Milling Co. 12 
15 a. International Minerals & Chemical +1 
orp. 37 
68 63 10 t : International Salt Co. 44, 45 11 
SPARKU SIMONS TOWNSEND Os E. G. James Co. 14, 15 
HIDE & SKIN ENGINEERING Julian Engineering Co. 97 
« Kalamazoo Vegetable Parchment Co. 76 
Kearns & Smith Spice Co. 101 ix 
Tipper Kentmaster Mfg. Co. 58 
PURE CARBONIC| ‘Tie, | MARATHON CORP, i Eosh Sepeiies 94 2 
MILLING ‘ Linker Machines, Inc. 56, 57 
64 63 62 61 60 Cg : Marathon Corporation 59, 60, 61 
56 57 4 ae H. J. Mayer & Sons Co., Inc. 25 
6 — . Miller & Miller, Inc. 78, 79, 80, 81 
INKER KENT- Miller Wrapping & Sealing 
a CESCO | HELLER | MACHINES JMAST Machine Co. 26, 27 ) 
4 Modern Equipment Co. 2 
w j : Mullinix Packages 31, 
Zz THE GLOBE COMPANY Oppenheimer Casing Ce. 18 ‘ 
' Package Machinery Co. 85, 
- 53 52. St 50 4948 Pavia Process, Inc. 77 
z Preservaline Mfg. Co. 41, 42 
o é 5 4 3 2 e Pure Carbonic Co. 63, 64 
a Rhinelander Paper Co. 29 
® The C. Schmidt Co. 95 1 
= CINCINNATI BUTCHERS : @ Sears, Roebuck & Co. 107 
< SUPPLY CO. 4 K. C. Seelbach Co., Inc. 104 
4 Sellers Injector Corp. 43 1 
Simons Hide & Skin Co. 66, 67 
John E. Smith's Sons Co. 83, 84 
Sparkler Mfg. Co. 65 
Standard Casing Co. 16, 17 1 
Steelcote Mfg. Co. 105 
Tipper Tie, Inc. 62 
Townsend Engineering Co. 69, 70 1 
U. S. Slicing Machine Co. 19, 20, 21, 22 
Wass Food Products Co. 39 u 
H. G. Weber & Co., Inc. 93 
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CONVENTION PROGRAM 
AT A GLANCE 


MONDAY, APRIL 27 
Morning Session 


11:00—Call to order and report of the 
chairman, J. E. O’Neill. 

11:15—Report of the president, C. B. 
Heinemann. 

11:30—Report of the treasurer, W. M. 
Elliott. 

11:35—Film—The ANCO-Hormel Im- 
mobilizer, The Allbright-Nell 


Co. 

12:00—Hog Immobilization with CO., 
L. W. Murphy, Geo. A. Hor- 
mel & Co. 


Afternoon Session 


2:00—Whither America, Frank M. Tot- 
ton, vice president, Chase Na- 
tional Bank. 

2:30—What Can a Livestock Exchange 
Do for a Packer, Don Cun- 
ningham, secretary, Sioux 
City Livestock Exchange. 

3:00—Meat Preservation Through the 
Ages, a film by American Can 
Company. 

3:30—Piercing the Unknown, a film by 
International Business Ma- 
chines. 

4:00—Adjournment for the day. 


TUESDAY, APRIL 28 

Morning Session 

10:00—Introduction of newly elected 
officers and directors. 

10:15—Beef Killing on the Rail, L. E. 
Liebmann, Liebmann Packing 
Co., assisted by representa- 
tives of The Globe Co. 

10:45—Making Money From Hides and 
Skins, Paul Simons, Simons 
Hide & Skin Corporation. 

11:15—Report of the general counsel, 
Wilbur LaRoe. 

11:35—Merchandising for Greater Prof- 
its, J. O. Vaughn, Oklahoma 
City Packing Co. 

Afternoon Session 

2:00—Prepackaging of Meat, a panel 
discussion: C. E. Finkbeiner, 
Little Rock Packing Co.; E. H. 
Nicholson, U. S. Slicing Ma- 
chine Co., and N. L. Chaplicki, 
National Tea Co. 

4:00—Adjournment for the day. 


WEDNESDAY, APRIL 29 


10:00—Federal Encroachment on the 
Electric Utility Industry, 
Frank M. Wilkes, president, 


Southwestern Gas & Electric 


Co. 


10:30—The NIMPA Lard Laboratory, | 


John E. Thompson, Reliable 
Packing Co. 

11:00—Know Your Costs So You Can 
Know Your Profits, Cletus P. 
Elsen, The E. Kahn’s Sons 
Co. 

11:30—Fats and Oils and Profits, R. L. 
McTavish, The Dupps Co. 

12:00—Final adjournment. 





COME UP & SEE US * 


at NIMPA! 


April 26 to 29 





DIAMOND TESTED... 
FOR YOUR PROTECTION! 








SPECO > c-p < GRINDER PLATES 
FOR ALL MAKES OF GRINDERS 


We aren't planning to talk too much business at NIMPA, April 26 to 29 — 
but if there are any questions you want to ask as to why SPECO grinder 
knives and plates are the world's finest . . . you'll find us in Suite 819, 
the Palmer House, eager to welcome customers, suppliers and friends. 


SAVE WITH 


SPECO 


» c-d 4 
KNIVES 


Now is the time to change to SPECO'S C-D self-sharpening Triumph 
knives, with lock-tite holder. Easiest to assemble or clean. Guaranteed 
to out-perform, and out-last any knife on the market. There are six SPECO 
knife styles...a wide range of plate styles. Ask about them at NIMPA, 
or write for new data folder featuring SPECO'S plate ordering guide. 








*HOSPITALITY ROOM—PALMER HOUSE 





Suite 819 


April 26 to 29 


THE SPECIALTY MANUFACTURERS 
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NOW —Attractive display case units. The customer helps herself. 


New Plant Sold on Prepackaging 


NEPCO sets up high speed dual packaging operation 


in plant just completed in Boston’s new market area 


NEW venture within a new 
A plant’’ aptly describes the 

luncheon meat prepackaging set- 
up now in its initial weeks’ operation 
at the New England Provision Co., Inc., 
Boston. The firm is first of the Boston 
sausage and meat packing plants to 
build its new establishment in the 
Southampton market area which, since 
the failure of the Massachusetts Mar- 
ket Authority, is blossoming forth as 
the new industry district of the Greater 
Boston area. The sausage kitchen is 
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also the first of the New England 
plants to undertake the large scale pro- 
duction of prepackaged luncheon meats. 
A later issue of THE NATIONAL PRO- 
VISIONER will carry a story describing 
the new plant. 

This year is the twenty-fifth anni- 
versary of the founding of this com- 
pany. Just as its new building repre- 
sents progress in plant layout and 
engineering, so do the new packages 
used by New England represent new 
merchandising techniques and packag- 


ing procedures. In the conviction that 
the sausage plant can most economical- 
ly perform the prepackaging operation, 
management has incorporated into its 
packaging setup the latest ideas in en- 
gineering and equipment. 

Milton Berger, director of sales, 
states that store-level slicing and wrap- 
ping of sausage cannot equal the effi- 
ciency and economy of his plant’s 
system. Working with his architects, 
Henschien, Everds & Crombie of Chi- 
cago, with equipment manufacturers 
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Overall view of slicing, packaging. 


How Lunch Meats Are 





Handled 


From wrapping to labeling to pack-off station. 


and also visiting other plants for ideas, 
vice president Bertram Tackeff has set 
up what is believed to be the first large- 
scale, high-speed meat prepackaging 
operation in New England. 

In its layout the packaging depart- 
ment is divided into two sections 
through an aisle area. On one side, in 
a space approximately 20 ft. x 30 ft., 
the sliced luncheon meat is packaged. 
Product for prepackaging is processed 
in long molds and, prior to stuffing, is 
vacuum-mixed to assure product con- 
sistency and maximum § sliceability. 
When removed from its molds the 
product is properly chilled and brought 
in cage or rack truck lots to the slic- 
ing station. 

At this station two U.S. 170 G. slic- 
ing units cut the product to stack 
weight count. The count or the weight 
per stack is a variable which is con- 
trolled by machine setting. The sliced 
stacks are carried by the takeaway 
conveyor of the slicers to a check scal- 
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ing belt which carries the stacks from 
the two machines to a check weigher. 
Here an operator checks each stack 
on a Toledo over-under scale. Since the 
weight of the individual stack has been 
predetermined by the processing and 
slicing operations, the checking is a 
control function which is performed 
quickly. From the check scaler the 
stacked meats travel to the wrapping 
machine feed belt, which, like the slic- 
ing machine takeaway belt, is at a 
right angle to the check weighing belt. 

Two operators take the stacks of 
sliced luncheon meat and place them on 
greaseproof white boards and then put 
them in the wrapping machine feed. 
The plant uses a Wrap-King machine. 
This unit is capable of wrapping 80 
packages per minute. Current produc- 
tion is at the rate of about 40 packages 
per minute, but management plans to 
install additional slicing units as the 
wrapping machine can_ handle easily 
the output of four slicers. At this level 





Changing head for oval packages. 


of production the plant will package 
approximately 100,000 8-oz. packages 
per week, utilizing a minimum of space 
and labor. 

A roller feeds the wrapping mate- 
rial to the unit. The packer is using 300 
LSAT cellophane. As the feed brings 
the stacked meat into position under 
the eight-pocket, revolving sealer head, 
the cellophane feeder brings the paper 
over the meats. Then in unison, a pis- 
ton head, on which the meat now rests, 
moves upward into the walls of its cyl- 
inder and the cellophane is cut free 
from the roll. As the product moves 
upward against the cellophane sheet, 
the momentary hold by the machine on 
the sheet, plus the tightness of the 
clearance between piston and the cyl- 
inder wall, draws the sheet tightly over 
the meat product. As the piston is trav- 
eling upward, two tucker arms bring 
the sheet in toward the center from 
the back and the two sides. The front 
of the sheet is tucked into position as it 
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Spraying franks prior to peeling. 


is slid off onto a heat sealing element. 
At the moment the overwrapped stack 
of sliced meats is in position on the 
heater element, a multi-ply pad is 
pressed gently in an on-off cycle on 
the package to assure heat diffusion 
over the whole sealing area. The pack- 
age is then discharged from the over- 
wrapping machine with the rosette side 
up. 
"The actual wrapping mechanism of 
the unit is activated by the on-coming 
stacked meats as they lift up a guide 
bar. Empty sections of the feed con- 
veyor pass under this guide bar, no 
cellophane is cut and the unit makes 
what might be termed a dry run. 

Another feature of the machine lies 
in its ability to wrap either square or 
round sliced luncheon meats. The 
changeover is made within minutes 
from one type of sliced package shape 
to another. One man can make the 
entire adjustment. 

The wrapped packages, with their 
rosette sides up, travel to the label 
affixing machine. Here, as the packages 
pass by, a wheel type sealer takes a 
label and presses it onto each package. 

The firm uses Miller & Miller Stop- 
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A busy place is the frank packaging line. 


How Franks Are Packaged 








Feeding linked strands into bank of peeling machines. 


Lite labels. These are designed to pro- 
vide product identification from the 
label side; each label has a lithographic 
color reproduction showing the actual 
product packaged. The label also car- 
ries the NEPCO brand legend, product 
name, inspection legend, stated weight 
and a large white panel for pricing the 
unit. The large size of the price panel 
allows the retailer to mark it clearly 
with a heavy grease pencil. 

An innovation within the label itself 
is the statement: “To See Meat, Turn 
Package Over.” It is a direct effort to 
get the consumer to turn the label side 
up again if, upon examination, she 
elects to choose another package. The 
statement, by implication, tells the 
consumer which is the face up side. 

After labeling the package moves to 
the cartoning station where it is placed 
in a shipping container. The operator 
who keeps the slicing machines sup- 
plied with the molded product also 
moves the skid lots of cartons to the 
order filling station. 

Both the sliced luncheon meat and the 
link packaging operations are located 
near the dry supply stores where the 
various labels and coding machines are 


housed. For good merchandise control 
the plant code dates all its packaged 
product. 

The firm’s other packaging operations 
center around its linked products. The 
area devoted to this operation is ap- 
proximately 60 x 60 ft. Much of the 
space is devoted to product storage on 
rail cages. After processing, the cages 
of linked product receive a preliminary 
chill in a special cooler where excess 
moisture and heat are eliminated. The 
sausage then is moved into the packag- 
ing room. Temperature in the whole 
of the packaging room is maintained at 
45° F. by means of Gebhardt units. 
The area has rail space for about 96 
cages. Product is placed in this over- 
head rail area in a first-in-first-pack- 
aged order. On the other side of the 
link packaging area is the long packing 
conveyor which is adjacent to the aisle 
dividing the two sections. In the front 
of the room is the bulk sausage packing 
station. 

A battery of three Linker Machine 
peelers is located at the beginning of 
the packing conveyor. Although the 
house features natural casing products, 

‘Continued on page 98) 
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EASTERN DIVISION 
100 E. 42nd St., New York 17 135 So. La Salle St., Chicago 3 Russ Building, San Francisco 4 


WE FIT THE LONG AND 
THE SHORT AND THE TALL 


Just as Continental offers a variety 
of first-class cans for meat products, so 
we have a variety of helpful services 
for the people who pack them. Our 
entire operation is based on the idea 
of giving each customer service that 
is hand-tailored to fit his individual 
requirements. 


That means more than giving you 
the right container for your product 





CONTINENTAL CAN COMPANY 


Continental Can Building, 
100 E. 42nd Street, New York 17, N. Y. 


€ 


CENTRAL DIVISION 
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PACIFIC DIVISION 


and processing methods. You get de- 
liveries scheduled to your needs and 
not to our convenience. Research, engi- 
neering and trouble-shooting services 
are available in the amount you need— 
when and where you want them. 

Why not give our Tailor-Made 
Package Service a trial? We’re sure we 
can fit your requirements right down 
to the last button. 
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SCALDING 


WIRE-HAIRED HOGS? 


OAKITE 
does it— 


faster! 
(see page 17) 


FROM 170 to 233 hogs an 
hour—that’s the increase one 
packer reports after changing 
to an Oakite scalding solution. 
Another reports only 7 out of 
647 hogs killed were retained 
for further shaving. 


Potent Oakite solution quickly 
softens bristles, speeds hair re- 
moval. Even wire-haired hogs 
come out clean, free of scurf, 
easy to handle. Other advan- 
tages, too: no damage to hides 
--. less drag-out of solution... 
no insoluble deposits on equip- 
ment... scalders stay clean. 


FREE BOOKLET tells all about 
Oakite hog scalding—tells how 
to clean smokehouse walls 
without scraping; how to clean 
500 trolleys an hour; how to 
cut hours off cleaning time with 
the Oakite steam-detergent gun. 
Ask your local Oakite Technical 
Service Representative for your 
copy, or write Oakite Products, 
Inc., 20A Rector St., New York 
6, N. Y. 


gcunuze? INDUSTRIAL Cleary, 


Ma 
?r 
“RIALS « mernod 


Technical Service Representatives Located in 
Principal Cities of United States and Canada 
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NIMPA Convention 
(Continued from page 31) 


officially that almost half of the com- 
panies having exhibits manufacture 
packaging machinery or packaging 
materials. 

Another effort to make the program 
particularly significant is evidenced in 
the number of visual aids to be em- 
ployed. At least four slidefilms or 
movies will be shown during the pro- 


LIEBMANN THOMPSON 


gram, besides those included in exhibits. 
And many of the speakers plan to use 
charts or other visual material with 
their talks. 

Foremost among the films is one of 
great interest to the industry, the 
ANCO-Hormel Hog Immobilizer film. 

The showing of International Busi- 
ness Machine’s new film entitled “Pierc- 
ing the Unknown” will be virtually a 
premiere as far as a business group is 
concerned. It deals with the develop- 
ment of the electronic calculator. 

The American Can Co.’s film on “Meat 
Preservation Through the Ages” also 
has a place on the program. 

Colored slides will be used by John 
Thompson, president, Reliable Packing 
Co., in his discussion of the associa- 
tion’s Lard Laboratory. Incidentally, 
this program, now in its third year, has 
enabled many partcipating packers to 
improve their lard. In the last six or 
eight months Thompson said there has 
been increased interest in the program, 
due principally to the somewhat im- 
proved position lard has enjoyed. 

In its hospitality room, The Globe 
Co. will have on hand its movie of beef 


killing on the rail which it will gladly 
show to interested packers. 

Another highlight of the program 
will be a discussion of how to turn hides 
and skins into real money instead of a 
losing by-product. Paul Simons, Hide & 
Skin Corporation, Boston brokerage 
firm, is the speaker. He will substanti- 
ate his stand that small packers, who 
often complain that they must sell their 
output of hides and skins for less than 
larger competitors, have only them- 





McTAVISH HEINEMANN 


selves to blame. Though there is no 
“magic formula” that will turn the 
trick, Simons will advocate ten steps 
which he believes are so easy of achieve- 
ment that “to ignore them is needlessly 
to cut down on important sources of in- 
come.” Simons will also describe a new 
non-profit service whereby his trained 
men will assist any packer in the United 
States, Mexico or Canada to improve 
take-off, cure and delivery. The com- 
pany will maintain a display booth at 
the convention to illustrate the right 
and wrong ways of handling hides. 
Cletus Elsen, The E. Kahn’s Sons Co., 
Cincinnati, will present some new ideas 
in the field of cost accounting. It will 
not be a technical talk, he promises. His 
remarks will relate to practical rather 
than theoretical accounting standards. 
Also speaking on industry by-prod- 
ucts, R. L. McTavish, The Dupps Co., 
will deal with fats and oils. Since his 
theme, in general, will be “how to make 
money out of inedibles,” he should be 
assured of a large, attentive audience. 
One of the country’s well-known and 
popular speakers is also featured on the 
program, Frank M. Wilkes, president of 



















shrouds 5 to 1. 


THE CLEVELAND COTTON PRODUCTS 


CHEWELA ND, 
CANADIAN DISTRIBUTORS: 





it pays to be PARTICULAR 


stripes marking its rip-resisting pinning 
edge. Strong, highly absorbent TUFEDGE 
gives better, faster fit . . . outlasts all other 
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In the Meat Industry GREAT LAKES 
leads in Branding . . . and Packaging! 


For positive, economical, sales-appealing identification for all 
your branded and packaged meats and meat products... 
GREAT LAKES EQUIP- 
MENT offers the utmost 
in satisfaction! 






















See us at NIMPA or 
write for information 


Do your own beef grad- 
ing with the No. 200 
Grade Marker. Trade 


CS-17 Unit seals 
cello, Pliofilm, etc. 

















accurately dupli- ae les any 
= Fountain Ink rol- ide thick \ 














Conveyor-type Sealer seals all types of bacon, link sau- 


: 1 sage, sliced goods, etc., ckages and applies labels 
HS-5 Hand Sealing Iron features adjustable thermo- speedily . . . and economically! Power-driven unit in- 
static control. Light weight, balanced design permits creases p duction and lowers costs. Tight, 





kage pr 
continuous use with least effort. A real performer. handsome package every time! 


GREAT LAKES STAMP & MPG. C0. chicaco te, tuners 


WELCOME! 


You are most cordially invited to 
come and see us at our hospitality 
room. For you the door is always 
open. Come in to talk, or rest... or 
just to say “hello”. We'll be looking 
forward to seeing you in room 893 at 
the Palmer House. 





















ASMUS BROS. inc. 


Spice Importers and Grinders 





523 EAST CONGRESS e DETROIT 26, MICHIGAN 
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the Southwestern Gas & Electric Co., 
has first hand knowledge of how the 
government can move in on private in- 
dustry. He is expected to discuss the 
problem frankly. 

Frank M. Totton, vice president of 
the Chase National Bank, will speak on 
“Whither America.” Totton is noted for 
his ability to present worthwhile in- 
formation in an entertaining manner. 

The functions of livestock exchanges 
and how they benefit the packer will be 
told by Don Cunningham, well-known 
secretary of the Sioux City Livestock 
Exchange. Cunningham is a_ well-in- 
formed speaker and his remarks will be 
of wide general interest. 

Besides the program proper and the 
chance for packers to get together in- 
formally, the exhibit is regarded as the 
third benefit to be gained from attend- 
ing the convention. This year’s display 
will not only be the largest to date but 
will be more, dynamic and interesting 
than previous shows, the planners 
promise. The committee in charge dis- 
couraged static exhibits. As a result, 
the majority will be moving or “work- 
ing” displays. 


* 


In connection with the exhibit, THE 
NATIONAL PROVISIONER offers one of its 
most useful and appreciated convention 
services. As usual, it will supply con- 
ventioneers with a complete, accurate 
directory of all exhibits and hospitality 
rooms. 

This year NIMPA is publishing a 16- 
page program which contains consider- 
able information besides the program 
material: A floor plan of exhibits as 
well as a brief description of each 
booth; a list of hospitality rooms lo- 
cated on the eighth floor of the Palmer 
House; a list of NIMPA’s associate 
members, plus the non-member exhib- 
itors and hospitality room holders, and 
NIMPA’s lineup of officers. 

Registration is running far ahead of 
the same time a year ago, the NIMPA 
headquarters in Washington reported. 
At the same time the association ad- 
vised packers who had not already 
made reservations to send them in at 
once and thus save time and trouble at 
the registration desk. Packers have 
been requested to supply the names of 
the people from their companies who 
are attending so that badges containing 
their name and company may be pre- 
pared in advance. 

The annual dinner will be Tuesday 
evening in the Grand Ballroom of the 
hotel. The meal will consist of one of 
the roast beef dinners that have made 
the Palmer House cuisine famous 
throughout the world. The “piece de 
resistance” will be the renowned “Wait- 
er’s Parade,” featuring this time “illu- 
minated cherry ice cream log.” 

However, NIMPA is quick to advise 
that there is much besides food to be 
enjoyed at this affair. In fact, for just 
$10, this promises to be one of the few 
“bargains” you’ll find in food and enter- 
tainment in Chicago. Make your res- 
ervations early! 

Musie for dinner, dancing and enter- 
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Kitty Kallen, charming radio, television and 
recording singing star, is featured in the 
Palmer House's Empire Room revue. She will 
also appear at the NIMPA dinner on April 28. 


tainment will be furnished by Lew 
Diamond’s orchestra. This group per- 
forms regularly on radio and television, 
as well as on stages and bandstands. 

Other acts include Johnny Bachemin, 
versatile pianist, humorist and dancer, 
and Nip Nelson, impressionist. 

Several events especially for women 
attending the meeting have been ar- 
ranged by Miss Josephine Mutter, who 
has handled these programs in the 
past. On Monday afternoon there will 
be a tea and entertainment in the Pal- 
mer House. Miss Helen Malone, satir- 
ist, will present a skit entitled “Inside 
Radio & TV.” On Tuesday, a luncheon 
has been arranged at the Chicago Art 
Institute. 

Tickets of admission to the Mer- 
chandise Mart will be provided to all 
women attending, and tickets to radio 
and television shows originating in 
Chicago will also be available. Miss 
Mutter will help secure tickets to the 
stage shows currently playing in Chi- 
cago. in the next column will be found 





Charles Lang and Joan Sinclair have fea- 

tured roles in the comedy hit, "The Male 

Animal," with Buddy Ebsen and Martha Scott, 
at the Blackstone. 


a listing of shows and other sports and 
amusement suggestions. 

No committee meetings are scheduled 
during the convention other than a 
meeting of the old and new board mem- 
bers. This will be held Monday at 
4 p.m. 

* * * 


Extra-curricular convention activities 
are always abundant in Chicago. Listed 
here are some of the places to go and 
things to do in the Windy City. 

The inimitable Helen Hayes stars in 
a delightful comedy, “Mrs. McThing,” 
by Mary Chase. Jules Munshin is co- 
starred and the play may be seen at the 
Erlanger. 

“Dial M For Murder,” an exciting 
mystery, starring Richard Greene, is 
playing at the Harris Theater. 

“The Male Animal,” the well-known 
comedy by James Thurber and Elliott 
Nugent, stars Buddy Ebsen and Martha 
Scott at the Blackstone Theater. 

Irving Berlin’s musical of the year, 
“Call Me Madam,” features Elaine 
Stritch and Kent Smith at the Shubert 
Theater. 

The original cast of “New Faces of 
1952,” a musical review by Leonard 
Stillman, is coming to the Great North- 
ern on April 29. Mail orders are being 
taken now. 

Ticket prices in most Chicago thea- 
ters are about the same and range as 
follows: $4.40, $3.80, $3.10, $2.50, and 
$1.85. Orchestra and mezzanine tickets 
for “Call Me Madam” are priced at 
$5 and $4.40. 

Orchestra Hall plays host to William 
Warfield, star of Porgy and Bess, at 
3:30 p.m. April 26. 

The Palmer House, convention head- 
quarters, presents songstress Kitty Kal- 
len, Sharkey and his Dixieland band, 
comedy dancing by Johnny Bachemin, 
juggling by Miss Loni and Eddie O’Neal 
and his orchestra. The lovely Merriel 
Abbott Dancers complete the Empire 
Room entertainment program. 

The Conrad Hilton Boulevard Room 
is featuring “Skating Piper” and 
Frankie Masters and his orchestra. The 
Edgewater Beach Hotel is again pre- 
senting the “international” star Hilde- 
garde. 

Zooparade, the popular television 
show, originates at the famous Lincoln 
Park Zoo, A visit to the Zoo on Sunday 
may give you an opportunity to see the 
animal stars in action. The Zoo is open 
every day and there is no admission 
charge. 

Horticulturists will find a wealth of 
beauty at the Garfield Park and Lin- 
coln Park conservatories. Visiting hours 
are from 8 a.m. to 5 p.m. and no admis- 
sion is charged. 

The Art Institute is featuring the 
paintings and sculpture of Leger and 
the Adler Planetarium is presenting the 
show “Other Worlds” during the month 
of April. Admission is free Wednesday, 
Saturday and Sunday and a nominal fee 
is charged other days. 

The Chicago Academy of Sciences, 
Chicago Historical Society, Natural 
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Accepted 


as the new standard for 
pre-sliced meat packaging 





Val = 


STANDARD PACKAGING CORPORATION 
FLEX-VAC DIVISION 


JERSEY CITY—629 Grove St.—Journal Square 2-3137 LOS ANGELES—2820 E. 12th St.—Angeles 7108 
CHICAGO—333 No. Michigan Ave.—ANdover 3-2711 CANADA—E. S. & A. Robinson (Canada) Limited, 
Laird & Esander Drives, Leaside, Toronto 
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Are Protection in Action 


Extra protection is a profitable investment 
that pays real dividends in reduced damage 
claims, and reduced packaging time. 


Through every channel of distribution—from 
factory to warehouse to retailer, by train, truck or 
plane—Gaylord quality control and scientifically 
engineered design assures shipping containers 
that provide safe delivery of your product. 


fol 


Gaylord’s Research and Engineering Division is at 
your service. Check with sales office nearest you for 
latest developments in packaging for your industry. 





Their unseen quality gives you 
an extra margin of safety. 


GAYLORD CONTAINER CORPORATION 


General Offices: ST. LOUIS * Branches: New York * Chicago * San Francisco * Atlanta * New Orleans 


Jersey City * Indianapolis * Los Angeles * Seattle * Houston ° Oakland ¢ Minneapolis + Detroit 
Columbus * FortWorth * Tampa « Dallas »* St.Louis « Cincinnati * Des Moines * Oklahoma City 
Portland Greenville San Antonio Memphis ¢ Kansas City Bogalusa * Chattanooga 
Milwaukee * Weslaco * New Haven 


Amarillo * Appleton ¢ Hickory 
Mobile ¢ Philadelphia 


Sumter * Greensboro 
Little Rock * Charlotte ¢ Cleveland 


CORRUGATED AND SOLID FIBRE BOXES + FOLDING CARTONS « KRAFT BAGS AND SACKS ¢ KRAFT PAPER AND SPECIALTIES 


Jackson * Miami * Omaha 
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History Museum, Museum of Science 
and Industry, the Oriental Institute and 
the Shedd Aquarium are open every day 
and offer interesting sights for the 
interested visitor. 

Baseball enthusiasts will find the Chi- 
cago White Sox of the American 
League playing the Washington Sena- 
tors at Comiskey Park on April 28 and 
29. The New York Yankees will play 
the Sox for the balance of the week. 
Tickets may be obtained by writing to 
Comiskey Park. 

Racing fans may travel to Maywood 
Park to see the night harness racing 
at 8:30 p.m. or they may wish to take 
in the racing at Sportsman’s Park at 
2:00 p.m. 

Chicago proper and the surrounding 
areas have some of the finest fairways 
in the country that are easily accessible 
for golfing enthusiasts. 


Meat Industry is Victim 
Of Unfair Comparison 


The meat packing industry seems to 
be plagued with unfair advertising by 
manufacturers of other foods who com- 
pare their products to some meat prod- 
ucts, to the discredit of meat. A recent 
example is a newspaper ad in which the 
American Sugar Refining Co. pictures 
five teaspoons of sugar and one frank- 
furter and states in large type that 
sugar is less fattening. 

Both the National Independent Meat 
Packers Association and the American 
Meat Institute have written the com- 
pany protesting the unfairness of this 
type of advertising. NIMPA’s general 
counsel wrote, in part: 

“We are all proud of our American 
system of free enterprise. The best 
feature of the system is the honesty 
and fairness with which it operates. 
Any hits below the belt hurt the sys- 
tem. You have hurt the system by giv- 
ing the public the impression that they 
should avoid frankfurters because they 
are more fattening than sugar. We do 
not think that it is fair play for a 
reputable company like yours to stoop 
to hurting others in order to help it- 
self.” 


Burns & Co. Reports 
Record High Net Income 


The highest peacetime income in the 
history of Burns & Co., Ltd., is dis- 
closed in the annual report for 1952. 

R. J. Dinning, president, attributed 
the record to the increased out put 
through Canadian packing plants dur- 
ing the United States embargo on live- 
stock following the foot-and-mouth out- 
break in February 1952. 

The 1952 income increased 25 per 
cent over 1951. Overall total profit in- 
cluding dividend from subsidiaries in- 
creased from $690,094 in 1951 to $898,- 
198. The 1952 net profit of $634,435 
from packing plant operations alone 
was equivalent to 57c on each $100 of 
sales. 
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Wilsil, Limited, Reports 
Higher Net Income 


Consolidated operating profit of Wil- 
sil, Limited, Montreal, increased sub- 
stantially in 1952 for the fourth con- 
secutive year. Net earnings for the 
period amounted to $237,866, equal to 
$1.73 a share, compared with $189,250, 
or $1.39 a share in 1951. 

Provision for depreciation in the lat- 
est period amounted to $98,886 against 
$118,274 in the previous year, and in- 
come taxes were $273,500 compared 
with $205,067. Balance at credit of sur- 
plus account at the year-end stood at 
$2,530,265 compared with $2,458,089 on 
December 29, 1951. 

Current assets at the end of 1952 
were sharply lower, at $3,305,772 
against $4,329,253, but the drop was 
more than offset by a decrease in cur- 
rent liabilities, to $548,468 from $1,- 
655,326. Working capital as a result of 
these changes advanced to $2,757,303 
from $2,673,927 a year ago. 

The report of the directors, signed by 
F. K. Morrow, chairman of the board, 
and A. R. Duckett, president, stated 
that plant improvements were made 
during the year and will result in more 
economical and efficient operation. 


Surplus Corn Proposal 


Representative Franklin D. Roosevelt 
of New York said at a Jefferson-Jack- 
son Day banquet last week that he 
would soon propose to Congress that 
surplus corn be released and sold for 
feeding purposes “in direct ratio to the 
price of beef.” He said the price of the 
CCC’s surplus corn would be deter- 
mined exactly by the price of beef at 
major livestock markets. 
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My 
BEST PICK for a Picnic 


TO HELP SAUSAGE processors cash in on 
the large volume frankfurter months ahead 
Oppenheimer Casing Co. is offering, at 
low cost, these posters in two colors. 
They play up the popularity of natural 
casing franks in the home and at picnics. 
The manufacturer's name will be included. 
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“Semaphore” —or, “sTOP- and-Go”’ cooling is found 
in truck refrigeration only with THERMO KING 
units. When your cargo needs cooling, the engine 
starts. When desired temperature is reached, the 
engine stops. Only THERMO KING refrigeration 
units can give you this money-saving advantage 
because only THERMO KING has a patented starter- 
generator and the special electrical circuit that 
makes “stop-and-Go”’ cooling possible. 

Without this unique feature in a truck refriger- 
ation unit, it is necessary to run the engine all the 
time . . . slowing it to idling speed when cooling 
is not called for. 

THERMO KING’s “sTop-and-Go”’ operation cuts 
these unnecessary fuel costs . . . reduces engine 
maintenance. Saves you money! 


“semaphore” cooling is exclusive with 


THERMO KING 


TRANSPORT REFRIGERATION UNITS 


2XCLUSIVES! 













@ Fully automatic hot-gas defrost. 
@ Combination starter-generator. 
@ Original Counterflow cooling coil. 


MAIL THIS COUPON TODAY 


U. S. Thermo Control Co. 
44 South 12th St., Minneapolis 3, Minn. 


























@ One piece package—easy to install. 


@ Nation-wide, Factory Trained Service 
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IDEAS FOR OPERATING MEN 


ORLANDO 





Route truck cooled with natural ice. 


How Natural Ice Cools Meat Vehicles 


The Air Induction system of truck 
refrigeration permits the use of natural 
ice in meat delivery. The system offers 
the inherent advantages of natural ice, 
namely, a temperature within the 40 
to 45° F. range, a moist cold with 
humidity of 85 to 95 per cent, low 
initial installation cost, no maintenance 
charges, constant washing of the air 
and a low daily refrigeration cost. 

The induction unit is installed in the 
front of the truck body and its small 
electric motor is wired to the truck 
battery via the ignition. Warm air ris- 
ing in the truck is drawn into an intake 
vent mounted near the ceiling, flows 
down a duct and over the ice which 
cools and washes the air, exits near the 
floor, and flows around the cargo. 
Through this air movement pattern, all 
the air in the truck is rewashed every 
two or three minutes. 

The power requirement for the blower 
is equal to that of an auto heater. 

Induction units are available, ranging 
in capacity from 125 to 450 lbs. of ice 
and they can cool insulated truck bodies 
up to 700 cu. ft. 

It is claimed that the unit will use 
about 60 per cent of its ice capacity 
every 24 hours. For example, a 250-lb. 
capacity unit would consume about 150 
Ibs. daily or about $1 of ice. 

The technique of natural ice refriger- 
ation can be used with night loading 
operations. When the truck is loaded 
with meat products, the ice is placed in 
the air conditioner and the motor oper- 
ated for about 15 minutes. This per- 
forms the initial cold pull down. After 
the motor is stopped the cooling process 
continues by itself for the truck body 
literally becomes a storage ice box. 

A wide drip pan under the ice com- 
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Air Induction unit. 


partment catches condensate and melted 
ice and drains them beneath the truck. 
Maintenance is practically nil as the 
unit’s only moving part is the fan motor. 
The units are manufactured by Air 
Induction Corp., New York City. 


Heavy hogs make less efficient use of 
feed than light hogs and yield less of 
the more desirable cuts of meat. 


Use Spiral Drop to 
Return Shackles Safely 


How to get the trolley back to the 
shackling area is a vexing problem for 
both hog and beef plants. Hog dressing 
operations are conveyorized in many 
plants and the shackle is freed when 
the hog is lowered into the scalding 
tub. In the average installation, the 
shackle is placed on a rail or rod with a 
sharp decline and the shackle travels 
back to the shackling area by sliding. 

Objections to this practice are two- 
fold. First, not infrequently the path 
of the return rail traverses some work 





area and presents a minor safety haz- 
ard. Secondly, the sharpness of the de- 
cline often gives the shackle a momen- 
tum which contributes to its breakdown. 

In the conventional beef dressing set- 
up the shackle is removed when the 
carcass is placed on the pritch plate and 
is trucked back to the shackling station. 

In installing its new rail beef dress- 
ing operation the Liebmann Packing 
Co. of Green Bay, Wis., solved the 
shackle return problem in an ingenious 
manner and the technique might well 
be used by hog dressing plants. 

Confronted with the fact that the 
shackle was removed at a height of 
about 14 ft., and that it would have to 
move back through a working area, 
Herbert Liebmann, jr., plant engineer, 
decided to employ the return leg of the 
bleed conveyor to carry the shackle 
back to the dry landing area. 

Once the animal is freed of the 
shackle (See THE NATIONAL PROVISION- 
ER of February 7, 1953) the shackle is 
pushed by the finger of the conveyor 
onto a rod on which the frame of the 
shackle rides. When return flight of 
the conveyor approaches the stunning 
area, the rod makes a decline of about 
10 degs. It then comes to a spiral well 
way which is enclosed with light metal 
sheeting around the bottom section. 
The spiraling allows the shackle to 
descend gradually. 

The outer shell prevents the chain 
end of the shackle from inadvertently 
striking any employe. The spiral is car- 
ried down to almost floor level so the 
shackle has no free fall in which to 
build up impact. The shackle, in travel- 
ing down the spiral, makes sufficient 
noise to warn the worker. 
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Same Electric Lift Trucks Handle Skids and Pallets 


At the Oscar Mayer & Co. plant in 
Davenport, Ia., products and materials 
are handled on both skids and pallets. 
The use of separate trucks to handle 
each type of load would prove a costly 
equipment investment and probably jam 
the aisles of this busy plant with too 
many vehicles. 

Barrett-Cravens Co., Chicago, de- 
veloped a hinged super-frame for its 
Pallet Ox truek-which allows the vehicle 
to handle either pallet or skid loads. 
The photo at left shows the truck with 


super-frame down, ready to take on a 
skid load. The frame, held by a plunger 
type latch, moves up and out of the way 
allowing the truck to pick up a pallet 
load, right photo. 

The truck shown here has a full 4-in. 
lift, fork lengths from 36 to 60 in. and 
is available in 4,000 or 6,000 lb. capac- 
ity. It lifts its load and travels elec- 
trically. The operator walks along with 
the truck and controls its various move- 
ments by pushbuttons located in the 
handle. 





Slice Bacon in Half for 
Half-Pound Package 


Something new in sliced bacon, a half 
pound package featuring half slices has 
been introduced by Deerfoot Farms Co., 
Southborough, Mass. The packer stres- 
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ses the convenience of the new half 
slices for small pan frying. 

In packaging, the machine sliced 
bacon is cut in two and placed upon a 
grease proof baseboard. The printed 
cello overwrap has a window panel. 
The half slices are placed with the 
center ends facing the top of the win- 
dow, thus displaying the meaty portion 
of the bacon to best advantage. This 
technique also permits aligning the 
bacon with the baseboard by squaring 
the slices with the edge of the board. 
In placing the slices on the board the 
slices are placed crosswise, that is from 
top to bottom instead of lengthwise. 

The overwrap is printed in “meat” 
red with white as a supplemental color. 
The front of the overwrap carries the 
packer’s brand identity, inspection le- 
gend, weight and a price panel. The 
fact that the slices are new half slices 
is featured along with the bacon’s old 
hickory smoked flavor. 

The outer edges of the package are 
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marked with a cut line along which the 
consumer is advised to cut to form a 
flap which then can be pressed down 
over the remaining portion of the pack- 
age. 

The back side of the overwrap carries 
suggested methods of preparing the 
bacon and again stresses the newness of 
the product. 

Obviously, the half slices permit a 
more rectangular package to which con- 
sumers are accustomed with other 
foods. The printed overwrap cello sheet 
is furnished by Milprint, Inc. 





A CARRY-HOME HAM CARTON used by 
Hunter Packing Co., E. St. Louis, Ill., won an 
honorable mention prize in the Carry Home 
Packs Class of the first annual Fibre Box 
Association Box Competition. This carton has 
a patented handle for convenient carrying, 
can easily be folded into.a box. It is made 





by the Hinde & Dauch Paper Co. 
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MID Directory Changes 


The following directory changes were 
announced by the Bureau of Animal In- 
dustry, USDA, on April 1: 


Meat Inspection Granted: Mark 
Herbst, Inc., 222 Frelinghuysen ave., 
Newark 5, N. J.; Alan Beef Co., 137 
Franklin ave., Scranton 3, Pa.; Poletti 
Sausage Co., 428 Pacific ave., San Fran- 
cisco 11, Cal.; Eatwell Provisions, Inc., 
646 Bergen ave., Bronx, New York 565, 
N. Y 


Meat Imspection Withdrawn: K. 
Shapiro, Inc., 1531-33 Winder st., De- 
troit 7, Mich. 

Change in Name of Official Establish- 


ment: Standard Beef, Inc., 151 Cedar 
ave., Scranton 5, Pa., instead of Stand- 
ard Beef Co.; Rufino Ruiz, Estate st. 
Johns, Christiansted, St. Croix, V. I., 
instead of Charles O. Schuster, P.O. 
Box 140; Warner Poultry Co., Inc., 3137 
E. Vernon ave., Los Angeles 58, Cal., 
instead of Warner Provision Co.; 
North American Packing Corp., 77-79 
S. Market st., mail, 93 S. Market st., 
Boston 9, Mass., instead of Bornstein 
Co.; Peoples Packing Co., Yerington, 
Nev., instead of Peoples Market. 


The world population is expected to 
double, or reach 5,000,000,000, in the 
next 70 years. 










These gleaming Wear-Ever aluminum smoke sticks 
have been specially constructed so that the meat 
hangs free, with a minimum of contact. This elimi- 
natesunsmoked “spots”.Wear-Ever aluminum smoke 
sticks don’t warp, sag, splinter or break. And they 
last indefinitely, thus cutting your replacement costs 


In addition, Wear-Ever aluminum smoke sticks 
are sanitary, friendly-to-food, and won’t rust. Their 


A complete 
line for 

meat packers, 
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TRUCKS 


rounded inside corners make them easy to clean and PANS 


keep clean. And their amazing lightness . 
makes it easy to move the racks. Available GA, 


MAIL COUPON TODAY TO: 
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THE ALUMINUM COOKING UTENSIL COMPANY, 404 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


[_] Have representative see me about your smoke sticks 


No. 5407—For lightweight products. 
Distance between outside edges 
No. 5408—For heavy- 
weight products. Distance between 
outside edges 114", height 1 3/32". 
to almost nothing. 
in any length you require. 


(-] Send me your catalog § 


Fill in, clip to your letterhead and mail 
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Study of Foreign Trade 
Urged by Allan Kline 


Allan B. Kline, president, American 
Farm Bureau Federation, urged Con- 
gress to set up a bipartisan commis- 
sion to study the whole problem of in- 
ternational economic relations. This 
should precede working out a sound 
international trade program between 
the United States and its allies, he 
said. He spoke before the Senate agri- 
cultural committee, which is investigat- 
ing the effect of agricultural imports 
and exports on domestic farm pro- 
grams. 

Meanwhile Kline suggested that Con- 
gress extend the Reciprocal Trade 
Agreements Act for another year, 
modify the “Buy American” policies to 
enable allied nations to increase their 
dollar earnings, simplify customs pro- 
cedures and promote offshore procure- 
ment of supplies for the military. 

Kline emphasized that U. S. agricul- 
ture must sell one tenth of what it 
raises. 

Secretary of Agriculture Ezra Ben- 
son reiterated before a House agri- 
culture subcommittee what he had ad- 
vocated recently before the Senate ag- 
riculture committee; namely, broaden- 
ing and strengthening import. controls 
on agricultural products to protect do- 
mestic farm price-support programs. 
President Eisenhower has already taken 
steps to restrict imports of certain farm 
commodities, by revising and strength- 
ening Section 22 of the Agricultural 
Adjustment Act. 


BOOK REVIEW 


STARCH, ITS SOURCES, PRO- 
DUCTION AND USES, by Charles A. 
Brautlecht. Reinhold Publishing Cor- 
portion, New York. 408 pages, illus- 
trated. Price, $10. 

This book assembles into one volume 
all the basic information of the sources, 
technology and uses of starch. Latest 
processes and equipment used in all 
types of starch production are described 
in detail. 

After discussing the major starch 
sources, the book deals with modified 
starches; applications of starch; analy- 
sis of starch and methods of analysis 
for starch content, and with physical 
and chemical characteristics of starch 
and its derivatives. 


Financial Notes 


John Morrell & Co., Ottumwa, Ia., 
declared a dividend of 12%¢ a share on 
its common stock, payable April 30, 
1958, to stockholders of record at the 
close of business April 10, 1953. 


Dry Milk Institute Convenes 


Home economists and food specialists 
are listed as guest speakers for the 
twenty-eighth annual meeting of the 
American Dry Milk Institute. It will be 
held April 21 and 22 at the Edgewater 
Beach hotel, Chicago. 
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AN 


IMPORTANT ANNOUNCEMENT 


TO PRODUCERS OF 


GLUE amo GELATIN 


Significant economies result from the use of the Chayen Continuous 
Cold Degreasing Process on Pig Skins and Bacon Skins 


e Complete collagen recovery without degradation. 

e Greater recovery of top quality fat. 

e Degreased skins are of proper size for glue and 
gelatin making. 


e Low production costs. 


LT I SPAS IT 2 LOT RES ET AR EI PS TES BEY EPR, SOE ERR OS Ra Oe 


When you degrease cold, you maintain all of the qualities 


i of all of the constituents of the fat-bearing material. The Chayen 
i Process degreases without degradation. 
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We would be glad to supply detailed information on request. 





SHARPLES 


€ THE SHARPLES CORPORATION « 2300 WESTMORELAND STREET, PHILADELPHIA 40, PENNA, 
(SHARPLES 


NEW YORK ® PITTSBURGH e CLEVELAND ® DETROIT ® CHICAGO ® NEW ORLEANS ® SEATTLE® LOS ANGELES® SAN FRANCISCO * HOUSTON 





Associated Companies and Representatives throughout the World 


The National Provisioner—April 18, 1953 53 











Fred Henn, “Uncle Fritz’ to fellow employes, talks over company problems 
with Chris Finkbeiner. Henn is maintenance superintendent. 


F YOU tell your employes what you 
are trying to do and how your busi- 
ness operates, they’ll pitch in and 

help you get the job done.” 

This is the philosophy of Chris Fink- 
beiner, second-generation president of 
the Little Rock Packing Co., Little 
Rock, Ark. The company’s production 
and sales records prove that it works. 

The firm’s 126 employes are never 
surprised if they are called into a group 
meeting during any working day, nor 
does it seem unusual to them if time out 
from work is taken for a group picture 
with a national meat organization com- 
mittee and a little informal discussion 
of plant procedures. 

At least once a month a company- 
wide meeting is called in the large 
recreation room only a few steps from 
the main loading dock. Prepared 
speeches are ruled out. Information is 
the order of the day. The man on the 
floor may be a salesman, an office em- 
ploye, a truck driver, or one of the 
three Finkbeiner brothers, but whoever 
he is, he doesn’t make a speech. 

Even the newest Finkbeiner employe 
knows, when he leaves the meeting hall, 
the company will display its Arkansas 
Maid products at the state’s newest 
supermarket the following week, or 
how well the firm’s products were re- 
ceived at freezer counters by house- 
wives in a half-dozen Arkansas towns 
the day before. 

Wide use is made of 8x10 photo- 
graphs. They are passed around at 
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meetings and pinned to bulletin boards 
to show how the plant’s products are 
being merchandised. 

The Finkbeiners believe, and preach 
it as business gospel, that if you can 
show an employe why it is important 
to put out the best available product 
for the money and induce the public to 
select it in preference to others, the 
worker will help you reach both goals. 
The long tenure of many of Little Rock 
Packing’s most skilled workers indi- 
cates that an employe who is informed 
about his company’s business also is a 
stable employe on the job. 

“Just show them that their chance at 
steady employment, good working con- 
ditions and advancement depends on 
our putting our product into the hands 
of our customers in top condition, and 
they will recognize that our success 
means their success too,” Chris Fink- 
beiner declared. “The consciousness of 
shared responsibility and shared bene- 
fits is a powerful force in keeping a 
plant crew at its best.” 

Finkbeiner employes: see the unfavor- 
able things, too. When a company truck 
is occasionally wrecked on the highway, 
a photographer is rushed to the scene 
and a complete picture record is made. 
Every photograph of the wreck is 
shown to the employes, and every fact 
is reported. It’s a sermon in safety, 
delivered without preachment and 
blame for the accident is laid where it 
belongs, without favor. 

One of the most eloquent accident 


Workers Know 
The ‘Score’ 
at Little Rock 


By INEZ H. McDUFF 


sequences ever shown in pictures at the 
Finkbeiner plant also proved to the 
employes that company officials were 
first to reach the scene of that parti- 
cular crash and take the injured driver 
to a hospital. A Negro truck driver was 
involved in a downtown traffic accident 
in Little Rock at the peak of the 5 p.m. 
rush, but refused to leave his truck 
until plant officials arrived. Within a 
matter of minutes, police officers had 
cleared the way for Chris Finkbeiner’s 
car in the crowded street. In one pho- 
tograph the frightened driver was stub- 
bornly staying with his truck. In the 
next, taken from the second floor of an 
office building, two of the Finkbeiner 
brothers were carrying the injured man 
to Chris’ car, in which he was taken to 
the hospital. 

Every Finkbeiner employe who saw 
the pictures on the bulletin board, and 
that meant virtually everyone in the 
plant, knew without being told that the 
driver had followed instructions when 
his truck was struck by another vehicle, 
and that the company president and 
vice president had come immediately 
under police escort to carry the injured 
man to the hospital. The power of pic- 
tures took the story back to the plant, 
in a dramatic manner, for every em- 
ploye to ponder. 

The Finkbeiners lose no opportunity 
to tell wives and families of their em- 
ployes what the company is doing, also. 
Devoted family men themselves, they 
like to employ married men and women 
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and wait for orders 








Get into the driver’s seat 





with a wrap that sells your product. 





DANIELS wraps move merchandise. Let them 





add your name to their impressive list 


of repeat customers. 


Whether your order is large or small, \ fo 
Licceaciall 
it is an important one to us. 
) . ee r DANIELS product to fit needs printed in sheets and 
We invite Ing UITIeSs rolls... transparent glassine @ snowdrift glassine © superkleer transpar- 
ent glassine @ lard pak @ bacon pak ¢ ham pak grease-proof @ sylvania 


cellophane @ laminated papers © special "Heat-Seal” papers. 


PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 
Denver, Colorado . . Dallas, Texas . . Los Angeles, California 





RHINELANDER, WISCONSIN 


‘oe Seti yaaa, | a an as — 
ors - aesiqners -MUITICOIOL printers 
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Come to 
H. J. MAYER’S 


HOSPITALITY HEADQUARTERS 
Rooms 834-835 


Palmer House 
Come up for a taste of good, old-fashioned, 
full-bodied hospitality .. . and bring along 
your curing and seasoning problems. 


“The Man You Knew” 


The Founder of 
H. J. Mayer & Sons Co., Inc. 





H. J. MAYER & SONS CO., INC. 
6815 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 
Plant: 6819-27 S. Ashland Ave. 

§N CANADA: H. J. MAYER & SONS CO, (Canada) Limited, WINDSOR, ONTARIO 








The New lttel Standard 


list price less motor 
For 1, HP | phase motor add $90 


Ves Li Jack-a-Lift casters optional $495 
ito. | NEEDS 


The new Ittel Standard. All steel, with 48 removable steel scrapers on '/4” 
coil springs. For operators averaging less than 100 hogs per week. Heavy 
Duty Ittel, for more than 100 hogs per week — with 2 HP motor — 3 phase, 
$750 —1 phase, $785. . . . Splitting Saw. High production, well-balanced. 
1 HP splash-proof motor, safety trigger-switch. . . . Write for complete 


information. 2 
1 phase motor $395 } 


Splittin 





For 11, HP 3 phase motor add $70 
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with children, and many of the frequent 
company meetings carry the specific in- 
struction that wives and children are 
expected to attend too. The Finkbeiners’ 
mother, Mrs. Otto Finkbeiner, sr., now 
past 70, attends many of these meetings 
and visits with the families of old em- 
ployes she knows. 

A nearby theater, owned by the firm 
and leased to its operators, is often 
commandeered for family meetings, fol- 
lowed by barbecue supper or, in sum- 
mer, outdoor picnic spreads. “If I can 
keep the families of my employes un- 
derstanding what we are trying to do, 
it will be twice as easy for all of us to 
work things out together at the plant,” 
Chris reasons. 

His policy of telling his force what 
the company is doing works in other 
ways, too. Every time a visiting dele- 
gation from the Little Rock Chamber 
of Commerce or the Arkansas Nurses’ 
Association or some other organization 
puts on Finkbeiner’s white duck coats 
and tours the plant, employes in every 
department know exactly who is coming 
and what the purpose of the visit is. 
They’ve already been told that the 
story of Arkansas Maid products is to 
be spread still further. 


They Know Where Boss Goes 


When Chris Finkbeiner leaves the 
plant by car or in his Beechcraft Bo- 
nanza plane, his employes know where 
he is going. On his return, he gets them 
together and tells them what he has 
learned about demand for meat, pros- 
pects for prices and supplies, and all 
else that may affect the packing indus- 
try and their jobs. 

“It would be easy for these folks to 
think, when I drive off or get in my 
plane, that I’m headed for a pleasure 
jaunt somewhere and that the bosses 
have all the fun,” Finkbeiner said. “I 
make it a point to show them that most 
of the time I’m on company business, 
doing something to build the company 
and strengthen their jobs.” 

When the Office of Price Stabilization 
held prices of meat products at a level 
which threatened to close many plants, 
Finkbeiner called his employes and 
their families together and told them 
he was thinking of heading a delega- 
tion of Arkansas packers who were go- 
ing to Washington to put up a fight 
against stringent OPS regulations. 

When he asked for a vote, every em- 
ploye favored it. A few days later 
Finkbeiner and other industry leaders 
obtained relief as a result of their 
vigorous protests to the OPS. The em- 
ployes kept up with the proceedings 
by newspaper and radio and stopped 
in the company office every day to ask 
for details. 

The company annually offers large 
cash prizes for exhibitors at district 
and local livestock shows throughout 
Arkansas and at the week-long Arkan- 
sas Livestock Show in Little Rock 
which is visited annually by 60,000 to 
85,000 persons. Finkbeiner’s employes 
know in advance how much is offered in 
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prizes, and how many 4-H Club boys 
and girls and Future Farmers of Amer- 
ica members are competing. 

When the grand champion and re- 
serve champion steers and hogs are 
purchased by the company—in recent 
years at the highest prices ever paid 
for prize-winning animals in Arkansas 
—pictures of the auction sale are shown 
to Finkbeiner’s employes. And, when 
the prize-winning steers and hogs are 
brought to the plant for slaughter and 
processing into the season’s choicest 
and most expensive meats, there’s a 
special ceremony in the company yards, 
with every worker on hand to look over 
and admire the top-grade animals. 

When a new piece of equipment is in- 
stalled in the plant every employe gets 
a chance to see it demonstrated or to 
use it. 

The firm is operated by Chris as 
president, Otto F. as vice president, 
and Joe P. Finkbeiner as secretary- 
treasurer. A fourth brother was killed 
in France during World War II. 

All insist that their policies were 
started by their father, the late Otto 
Finkbeiner, who came to this country 
in 1910 from Germany and founded the 
Little Rock plant a few years later. 
“We’re just doing what we were taught 
to do,” they declare. “The only differ- 
ence is that our business has grown a 
lot faster than our father ever dreamed 
of. 

“He always sat down under a tree 
with the employes and talked thing out 
with a worker who was dissatisfied 
about something. He started with only 
five people, and he always said in any 
controversy, ‘I will do what is right. 
Let’s talk it over and see if we can’t 
understand each other better.’ We’re 
just carrying on in 1953 the way he 
taught us to.” 

Each Finkbeiner brother knows per- 
sonally every employe who has been in 
their plant more than a few weeks. 
They know every member of the family 
of every man or woman who has worked 
for the company more than a few years. 

“Just tell your employes what you 
are doing, and they’ll help you do it,” 
Chris Finkbeiner says. “Every gain 
made by our products is a gain made by 
our employes who put the products 
out.” 

e e e 


Ohio Horsemeat Bill 


Ohio’s House of Representatives sent 
to the Senate a bill providing for more 
rigid regulation of the slaughter, proc- 
essing and sale of horsemeat. It would 
ban the storage of horsemeat in the 
same refrigeration units with food for 
human consumption. 


Ask Compulsory Meat Grading 
A city ordinance requiring grading 
and labeling of all meat is being ad- 
vocated by the Portland (Ore.) Federa- 
tion of Women’s Organizations. The 
group will also ask the state legisla- 
ture to establish state-wide inspection 


protect your inedible products 

















of all meat, including horsemeat. 
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MULTIWALL PAPER BAGS 


... Strong, easy to handle and fill; with sharp, 
attractive brand printing—ideal for animal food 
supplements, meat scraps, digester tankage, 
blood or bone meal and for fertilizer. 








BURLAP AND COTTON BAGS 
...all kinds—all shapes— 
manufactured to rigid 

quality standards. CHASE 


a a a 
ssl 4 
3 


WATERPROOF BAGS 
This lined and combined &s SURLAP 
fabric bag is of burlap 
or cotton, to which is 
added durable crinkled 
kraft paper firmly 
cemented with asphalt. 
A combination that 
provides complete 
protection from outside 
contamination. 





Ask your CHASE BAG representative 
for prices and additional information. 


GENERAL SALES oFFices 309 W. JACKSON BOULEVARD 
CHICAGO 4, ILLINOIS 
30 BRANCHES AND SALES OFFICES STRATEGICALLY LOCATED 


57 
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The Canco technical man is a very important person 
in your business. 


No matter where your plants are located, you can rely 
q on him to call promptly when you need him. 


Day after day, Canco’s trouble-shooters not only de- 
vote their energies to production line difficulties and to 
improving crop yields, but to suggesting new formulas 
and products . . . to supervising new installations . . . 


O the rescue. ‘ai and to maintaining and increasing production. 


During 1952, Canco technical men made more than 

y a5 Q QO Q * ’ 25,000 such calls on Canco customers. 
a times ° If you do business with Canco, you know the value of 
this constant, conscientious technical service. If not, 


isn’t it time you, too, added these superior services to 
your own? 


Go first to the people who are first! 


AMERICAN 
CAN 
COMPANY 


a 


New York, Chicago, San Francisco; Hamilton, Canada 


The familiar 12-0z. luncheon meat can, a leader 
in the meat packing industry, has proved to 
the housewife the convenience and economy 
of canned meats. 


oe eereetee 
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Winger Loaf Molds 





Tutce the Weight 
.. Get Cost Hoe More! 


Here is new stainless steel custom construction by Winger. 
Rugged, built for service, these loaf molds have twice the weight 
of others — yet cost no more! Heavy bar at ends is continuously 
welded on both sides to prevent cracks and give extra strength 
where needed. Specially designed heavy covers also distinguish 
the new product. 


Let us discuss your needs with you. We are glad to design new 
products and submit quotations. 


FABRICATORS OF STRUCTURAL STEEL 
STAINLESS STEEL AND ALUMINUM 


/WINGER | MANUFACTURING CO. 
OTTUMWA, IOWA 


“BACKED BY YEARS OF PACKING PLANT ENGINEERING" 




















Now ...in the fifth year... 
THE INDEPENDENT, EXCLUSIVE 


Sausage Consulting Service 
is available by MATL, | 


in addition to the same in-the-plant service used by progressive packers 
across the country, and in Canada. 


EMERSON D. MORAN 


305 Laurel Lane Madison 4, Wisconsin 
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Compulsory Garbage 
Cooking Laws Enacted 
In Several More States 


Eighteen states have enacted laws re- 
quiring the cooking of garbage, with 
eight more in the process which prob- 
ably can be classed as probable, a late 
roundup of the situation revealed. 

In Wisconsin, a bill was passed in the 
House last week and is now in the 
Senate. The agricultural committee has 
scheduled the bill for a hearing on April 
22. No serious opposition is anticipated 
as the bill is supported by the Wiscon- 
sin Farm Bureau Federation. 

In Illinois, a bill has passed the House 
and is on second reading in the Senate. 
It is expected to pass. 

Michgan, Missouri and Ohio are in 
about the same position, with some 
opposition still to be overcome in Ohio. 
Oklahoma has passed a garbage cook- 
ing bill but the Governor apparently is 
debating whether to veto it. Industry 
leaders are in contact with him and are 
still hopeful that he will sign. 

Unless states take effective measures 
to eradicate this disease, the federal 
government has indicated that it may 
be necessary to embargo interstate 
movements of hogs and pork products 
from infected states not requiring garb- 
age cooking. This would prove to be a 
very serious economic burden on hog 
producing and pork processing indus- 
tries in such states to the detriment of 
both producers and consumers alike. 
Another important reason for cooking 
garbage is that hogs gain more effici- 
ently with less mortality on cooked 
garbage. 

A reliable report from California in- 
dicates that two very large garbage 
feeders in the Los Angeles area, who 
handle about 60 per cent of the garbage 
feeding business in that part of Cali- 
fornia, have started cooking their garb- 
age and are now strong boosters for 
the cooked product. They have indicated 
a willingness to help support efforts to 
get a garbage cooking disease control 
law enacted in their state. 


Tennessee Oleo Bill 


A bill requiring that each pound of 
oleomargarine sold in Tennessee be 
fortified with 15,000 rather than 8,500 
units of Vitamin A has been passed. 
The measure brings the state law into 
conformity with federal requirements. 


Beef Promotion at Retail Level 

The National Association of Food 
Chains has underway a special promo- 
tion to increase beef buying. Roger 
Corbett, the association’s farm counsel, 
said that results of the campaign so far 
show that consumers “can and will eat 
their way pleasantly and healthfully to 
market stability in the cattle and beef 
markets.” In the 5,000 chain food stores 
taking part in the promotion, 62 per 
cent more beef was sold in the first 
two weeks of March this year than a 
year ago. 
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re- GREETINGS, PACKERS! 
ith 
ob- 
ate 
A substantial part of the tonnage of 
the 
the 
has 
oril 
ted 
on- 


this big mill of ours is used to ex- 
cellent purpose in your fine industry. 
Our expanded facilities and technical 
improvements in Rhinelander Glassine 
and Greaseproof papers will mean 


better packaging for you. Why not 


stop in and see us. 


Booth No. 29 















trol Stop shrinkage, spoilage, sweating and discoloration—protect 


all your valuable meat loads, more efficiently, for as little as 
fifty cents a day. 

The dependable Air Induction Conditioner costs less to 
operate than any other refrigeration method, actually less than 
1 of ice bunkers or packing in ice. It never needs replacement parts, 

i can’t rust, can’t break down. 

500 This economical unit costs less to own—as much as 80% 
vee less than ordinary mechanical refrigeration units. Yet it keeps 
feted r your truck uniformly cold during the hottest weather, even 
into with a LOW COST when you open truck doors repeatedly. Your meat stays moist 
nts. and fresh—as fresh as when you load it. 


INDUCTI ON Start today, protect your valuable meat loads for the scorch- 
D ing summer months ahead “the natural way.” Order the amaz- 
CONDITIONER ing Air Induction Conditioner. It takes less than an hour to 

r 


install, 








‘ood 
ymo- 
oger I 

os FOR NIGHT HOLDOVER OF MEAT PRODUCTS ag —-+—— CLIP AND MAIL THIS COUPON TODAY — —— — 
far 

eat With the new Air INDUCTION transformer package your 

y to truck can now be loaded with perishables overnight with- 
baie out fear of any loss, or running down of your truck battery. 

















Yes, send me more information on low cost Air Induction Conditioners. 
Number of trucks. 

Inside Dimensions: Height-W__FLength______ Width. 

Please send me literature, prices, full information. 





| 

| 

| 

ores | 
per Write today for complete information r Name. 

! 

| 

} 





Firm 





first AIR INDUCTION CORP. 


ina Address. 
122 West 30th Street, New York 1, N. Y. 








Sf 


Zone. State. 
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Swift Adding New Building 
To Its Kansas City Plant 











A contract has been awarded for 
construction of a $600,000 building 
at the Swift & Company plant, Kan- 
sas City, Kan. Work on the project 
is to begin in May and is expected to 
be completed and in use early in 
1955. 

Five old buildings, damaged by the 
1951 flood, are being torn down to 
clear a site. The structure will oc- 
cupy an area 185x171 ft., and will 
add about 95,000 sq. ft. of floor space. 
With three floors, including a base- 
ment, it will contain curing units, a 
variety meat cooler and will central- 
ize and streamline the assembly pack- 
aging and shipping of packinghouse 
products. 

An allied project, which will con- 
nect the new building with others in 
the area, is construction of a 1,000-ft. 
long dock. Work on this is expected to 
be slow because it involves removing 
a smaller dock without interfering 
with normal plant operations, H. M. 
Wiggs, plant manager, stated. 


Wisconsin Wholesale Meat 
Firm Enjoys Steady Growth 


When Purdy Steak Co., Cudahy, 
Wis., completes its new plant on two 
acres of ground at 2738 E. Layton 
ave., it will mark another step in the 
company’s success story since it was 
founded in 1937 by Karroll Purdy with 
$200 of borrowed money. 

In the early days Purdy and his 
wife, Dorothy, processed meat into 
“ready-for-the-pan-steaks,” requiring 
only one minute to cook. Using hand- 
operated equipment, they made the 
steaks during the evening and sold 
them the following day. The business 
flourished until 1941, when the meat 
shortage made it necessary to discon- 
tinue. 

In 1946 with his brother, Dale 
Purdy, he started a wholesale and re- 
tail business in fresh and frozen meats. 
In 1948 the company moved to larger 
quarters. Extensive refrigerating faci- 
lities were installed and six additional 
trucks were added to cover the entire 
state. New plants were added at Rock- 
ford, Ill.; Waterloo, Ia., and near 
Chicago. Output has grown from 
about 600 steaks daily to more than 
36,000, and this will be increased when 
the new plant is finished. The company 


plans to expand distribution inter- 
state. 
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THE MEAT TRAIL 





FARMERS FROM A WIDE AREA attended the hog type and grading school conducted 
April 9 at the Hull & Dillon Packing Co. plant, Pittsburg, Kan. Lewgene Skinner, vice presi- 
dent of the firm, was general chairman. Several extension department specialists of Kansas 
State college participated. Shown above are some of the visiting speakers and farm leaders 
who attended. LEFT TO RIGHT, FRONT ROW: Dr. Melvin W. Osborn, extension veterinar- 
ian; Otis Glover; Wendell Moyer, extension animal husbandman, and Ray Hoss, all of 
Kansas State. SECOND ROW: Don Loyd, Crawford 4-H agent; Buddy Parker, Cherokee 
County farm agent; Lewgene Skinner and E. H. Skinner, both of Hull & Dillon; Jim Sturde- 
vant, Crawford County farm agent, and Tony Wren, Cherokee County 4-H agent. In the 
morning Hoss discussed grades of market hogs; Dr. Osborn spoke on swine diseases and 
control, and Moyer on management practices. Lunch was provided by the packing company. 
In the afternoon the farmers attending had a chance to grade a group of hogs, after which 
Hoss placed and discussed the judging and Lewgene Skinner discussed carcasses and cuts. 





OF THE WEEK 





Ed Auge Packing Co., San Antonio, 
is operating new smokehouses in- 
stalled recently by South Western 
Industrial Engineering Co., Fort 
Worth, Tex. 

» Edward F. Wilson, president, Wilson 
& Co., Inc., Chicago, Ill., spoke re- 
cently before the rural-urban com- 
mittee of the Pennsylvania State Col- 
lege Rotary Club. Wilson inspected the 
school’s shorthornh cattle. 

>About 1,000 vocational agricultural 
students and 4-H club members from 
72 schools in South Dakota, Minne- 
sota and Iowa attended practice live- 
stock and meat judging sessions at 
the John Morrell & Co. plant in Sioux 
Falls, S. D. The four-day program 
was under the direction of Frank 
Lingo, head of the Morrell agricul- 
tural service department. 

Walter Frank, 73, formerly presi- 


dent of the old Frank & Co. sausage 
manufacturing company in Milwau- 
kee, died recently in Los Angeles, 
where he had lived since 1942. Frank 
was a third generation sausage maker. 
His grandfather, Louis Frank, started 
the firm in 1860. It was sold in 1946 
and again in 1951 and is not now in 
business. Frank is survived by his 
wife, a daughter, a son and three 
brothers. 

»Mark LaBonte was reelected presi- 
dent of the board of directors of the 
Merchants Wholesale Meat Products 
Co., Marquette, Mich. Albert Jacob- 
son was elected vice president and 
Arthur Wilson, secretary-treasurer. 
Ed Burke, who has been with Agar 
Packing & Provision Corp., Chicago, 
for many years, resigned, effective 
April 10. Burke has joined D. J. Gal- 
lagher, Chicago brokerage firm. At 
the time of his resignation, he was a 
vice president of the Agar firm. 
®&The day before Easter, Kingan & 
Co., Indianapolis, presented every city 
fireman with a ham, in appreciation 
of their services. 

> Machlin Meat Packing Co. of Nor- 
walk, Cal., is celebrating its twenty- 
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Your customer saves... 





you profit when you 
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Casings for pre-sliced, 
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Large self-service operations depend for profit 


on production line efficiency. 
Jucted 





























presi- Whether you or your customer do the slicing, 

— you can offer an amazing economy when you stuff 

eacers * . . . 

stinere SE sausage for pre-slicing in VISKING Fibrous Casings. 

all of Their strength and uniformity give you a product 

“80 that won’t vary in diameter from end to end. 

In the You or your customer can slice and package by 

ieee count, without reference to scales. 

- which You can get VISKING Fibrous pre-stuck to pre- 

d cuts. vent air, moisture or fat pockets from forming, 

without sacrificing strength. You can get it in 

usage 40 to 54 inch lengths, to cut end waste. You can 

eed square it in wire molds while you stuff or after. 

Frank Only VISKING can give you this remarkably 

rere strong, uniform casing. It’s worth looking into. 

: 198 Mail the coupon for information today, or 

ow in see your Visking salesman. 

oy his 

three 

ys THE VISKING CORPORATION, Dept. NP418 
oducts 6733 West 65th Street, Chicago 38, Illinois 
cgene Please send me details on Fibrous Casings for pre-sliced sausage. 
urer. 
1 Agar Name 
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J. Gal- THE VISKING CORPORATION Address 
a At Chicago 38, Illinois « In Canada: Visking Limited, Lindsay, Ont. 
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We’re throwing 
the key away 





... for the duration of the 


NIMPA CONVENTION 


Yes sir, make Suite 894-895 in Chicago’s 
famed Palmer House your home. . . your office... 
your meeting place ... or your lounge during the 
entire NIMPA convention. Our doors will be 

open wide and we'll be delighted to 

see you at any time, day or night, whether it’s 
business or just a friendly visit. 


We especially want to remind you to bring all your 
challenging problems along. We glory in the 
reputation we’ve earned for solving the 

tough ones, and we’re happiest when we’re given 

a problem that everyone else calls 

“impossible” .. . so give us a chance to help you. 
It won’t cost you a thing. 


And remember, too, that there is a complete array 
of standard Custom products that have been 
winning industry-wide acclaim for years. 

These are the products that give your meat products 
appearance and taste-appeal unmatched 

by any others. Learn more about them NOW! 


FOOD PRODUCTS, 


Manufacturers of Quality Foods & Food Ingredients 


INC. 


894. gos, 


fifth year in business by opening one 
of the most modern and unusual kill- 
ing floors in the United States. In 
addition to Alsynite sky and side 
lighting, which will provide a high 
level of glareless natural illumination, 
the three-bed beef killing area has 
been laid out to permit installation of 
a conveyor dressing system. There 
are no pritch plates, but steel grat- 
ings over floor recesses will be used 
instead; the floor recesses are drained. 
The killing floor is provided with 
drains closer than required by the 
regulations. Cattle will be handled by 
the single rail system after the half 
hoist. Provision is being made for 
chain dressing of hogs and sheep and 
it will be possible to modify the struc- 
ture for CO immobilization of hogs. 
Viscera handling will be minimized 
on the killing floor. In the design of 
the plant addition president M. L. 
Machlin and superintendent K. L. 
Hesson had the full cooperation of Dr. 
F. O. Kieldsen, in charge of the Los 
Angeles station of the federal Meat 
Inspection Division. 

&Dr. Robert G. Tischer, formerly 
professor of food technology at Iowa 
State college, has 
been named direc- 
tor of food lab- 
oratories for the 
Quartermaster 
Food and Con- 
tainer Institute 
for the Armed 
Forces, Chicago. 
The Institute con- 
ducts research to 
develop new or 
improve the ex- 
isting rations 
used by the 
armed forces. Dr. 
Tischer formerly 





DR. TISCHER 








701-709 N. WESTERN AVE. CHICAGO 12, ILLINOIS 





was associated with the research staff 
of Owens-Illinois Glass Co., San 
Francisco, and later with John Inglis’ 
Frozen Foods as director of quality 
control. 

>Murray G. Gurentz, general man- 
ager of Local and Western Shippers 
of Texas, Dallas, announced the open- 
ing of an office in the M & M building 
in Houston. It is managed by Lou S. 
Colbe. The Houston office will partici- 
pate in the purchase and sale of all 
packinghouse products and provisions 
to processors, jobbers, chain stores 
and ship merchants. J. S. Ezell is gen- 
eral sales manager of the Texas or- 
ganization. 

Loren A. McBride, 61, a retired 
plant manager for Swift & Company, 
died recently. He managed the plant 
at Ottumwa, Ia., for nine years before 
moving to Caldwell, Ida., in 1925. 
There he managed the Swift plant for 
19 years. 

&Twenty representatives of eight 
member companies attended the re- 
gional dinner meeting of Western 
States Meat Packers Association, 
April 7 in Salt Lake City. C. F. 
Moore, Ogden Dressed Meat Co., re- 
ported on the association’s annual 
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. In | benefits derived from the association. 
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direc. | brokerage firm. 


| lab- | Eddie Williams, president of the 
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A Familiar Picture from Coast to Coast: 


SMOKEHOUSES by JULIAN! 





Leading packers throughout the country 


smoking the nation’s meats to the pub- 





lic’s satisfaction enthusiastically endorse 


“JULIAN” SMOKEHOUSES! Controlled We invite you 


to visit 
manufacture every step of the way by expert y 


JULIAN personnel in Julian’s own shops BOOTH 
and foundry means guaranteed perform- 
ance! JULIAN SMOKEHOUSES will keep 97 


your Ham, Bacon and Sausage production 


going smoothly . . . economically . . . and at the 


NIMPA 
CONV. 


on schedule! 











Contact JULIAN today! 


JULVAN tncincerine company 


Originators of the Patented Alternating D Smokeh 


Pp 











Manufacturers and Contractors: Smokehouses, Process Piping and Refrigeration 


5445 NORTH CLARK STREET e CHICAGO 40, ILLINOIS 





Mfg. Li — Canada: McLean Machinery Co., Ltd., Winnipeg 
Distributors of the MEPACO ‘'TIPPER'' Automatic Smokemakers 
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paring to take a well-earned rest. Her 
work started as a “temporary posi- 
tion” with the National Livestock Loss 
Prevention Board, now known as 
Livestock Conservation, Inc. Through 
the past quarter of a century she has 
gained the respect of many leaders 
in the livestock and meat industry. 
mA federal court in Chicago has ap- 
proved a summary judgment award- 
ing the government $433,000, plus in- 
terest, from the estate of the bank- 
rupt Streator Meat Packing Co., 
Streator, Ill. The sum represents the 
amount the firm received from the 
government on false claims for meat 
subsidies, it was reported. 

Col. Joseph S. Kujawski, formerly 
commandant of the Quartermaster 
Food and Container Institute, Chica- 
go, has been promoted to full colonel. 
He is presently chief of the Food 
Service Division, Office of the Quar- 
termaster General, Washington, D.C. 
Henry J. Kaiser, 82, a retired whole- 
sale meat dealer in St. Louis, died 
recently. 

mA special luncheon honoring Harold 
Jaeke, who is returning to Davenport, 
Ia., as manager of the Oscar Mayer & 
Co. plant there, is being planned by 
the Davenport Chamber of Commerce. 
Jaeke has been in charge of the 
company’s Philadelphia plant since he 
left Davenport four years ago. Officers 
and directors of the Chamber and 
other community leaders will attend 
the luncheon. 

®>Thomas H. Thompson, 69, who re- 
tired in 1949 as Buffalo transporta- 
tion agent for Swift & Company, died 
recently. He was associated with Swift 
in Albany, N. Y., before going to 
Buffalo in 1932. He was with Swift 
47 years. 

Eber Provisions, 1620 Spring Garden 
ave., Pittsburgh, is under the owner- 
ship of Howard Rittle. The firm has 
another location, National Provisions, 
117 45th st., in the Lawrenceville 
district. 

>About $1,500 damage was done to 
hams and kielbasa meat in a fire 
which broke out in the smokehouse 
of the Holyoke Provision Co., Holyoke, 
Mass., recently. 

®&Ahoskie Meat & Provision Co., 
Hertford, N. C., has been organized to 
buy, slaughter, process and manufac- 
ture beef and beef products. Some of 
the officers are R. H. Jernigan, jr., 
William J. Miller and C. D. Wiggins, 


jr. 

Robert E. Kramer has been appointed 
division superintendent in charge of 
curing operations at the Chicago plant 
of Armour and Company. Kramer be- 
gan his career with the company in 
1920. 

Wantagh Meat Co., Inc., Brooklyn, 
N. Y., meat and meat products has 
been organized with Irving R. Rosen- 
thal, Milton Leonard and Wm. Alpern, 
all of Brooklyn, as directors. 
Robert B. Sherrill, retired manager 
of the Buffalo, N. Y. office of Armour 
and Company, died recently. 
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CENTRAL STATES... 


Your source for the most complete line of 
packaging developed for Meat Packers! 



















AQ* PAPER 

The most popular w rap made for loin 
‘wrapping and general meat packing use. 
Strips clean all in one piece when the 
loin is thawed. Has a fine white appear- 
ance, light weight (36 Ib. basis) and 
smooth, pliable feel. AQ is pure and 
strong (resists bone puncture). The tre- 
mendous quantities we produce mean a 
lower price than what you pay for inferior 
grades of paper! 


HAMBURGER “SHOWBAGS’"* 


Sturd polyethylene SHOW BAGS are 
} I ult € eries They are easy 
fill I r the indin horn. Sut 
d é e I 1¢ the I orn 
| 1 1 € Available 


th flat or round bottoms, printed attrac 


Ideal for school and drive 





POLYETHYLENE LIVER AND OFFAL SHOWBAGS* 4 4 

Lit meolalhamc-tol ba xohicmelate M-Xeeluroluliaol Mv Zeh Mn cols | Send packaging data, samples and prices on: | 

delivering moneys werk Renin chitterlings, etc. 0 AQ PAPER oO HAMBURGER ; 

1 LOM NAY NO tem ollolinmeolam olalalicte Mola -Mmol oto) (Uh i-1b7 | C] POLYETHYLENE SHOWBAGS | 

blood and moistureproof—can withstand | | 

LIVER and OFFAL re "| 

temperatures down to 60° below. SHOWBAGS CT Wiener-Wallet 

| [] Ham Bags Hot Dog Bags 

| [] HAMSORB Ham =—[] Drum Liners 

| and Bacon 

| Wrapper [] Printed Interleaved | 

[] 4-Way Beef Paper 

Instruction Sheet 0 Ham Twi 

m iwine 

| [] Printed Cellophane " | 

| | 

CENTRAL STATES ; CL] Lard Bags () Hide Rope ! 

| | 

PAPER & BAG CO. Ts gr ie eT 

5221 NATURAL BRIDGE ST. LOUIS 15, MO. | COMPANY___ Tee ete ledaeee : 
| 

| ADDRESS__ ee sees Sn 

Offices in all Principal Cities | i 

PLANTS: ST. LOUIS, SALT LAKE CITY, AUBURN, WASH., BEACON, N. Y. |: Ch... eee 

4 ra | 

The National Provisioner—April 18, 1953 67 











SELF-CONTAINED 
STEAM GENERATOR — 
This new Amesteam gen- 
erator is a fully automatic, 
self-contained unit that de- 
velops 600 hp. for pres- 
sures up to 200 psi. It can 





be fired with oil, gas or oil- 


gas combinations. A fea- 
ture of the boiler is its 
ready accessibility of all 
parts. Automatic controls 
are in an eye-level panel 
box on the far side of the 
unit. A davit-hinged burner 
head and flue cover simpli- 
fies inspection and _ servic- 
ing. The rear flue cover and 
the one-piece rear baffle 
are also davit-hinged. 
Maker is the Ames Iron 
Works, Oswego, N. Y. 


OVERHEAD TRACK 
SCALES — Detecto Scales, 
Inc., of Brooklyn, N. Y., of- 
fers two types of track pat- 
tern lever systems for over- 
head scales to accommodate 
existing or planned track 
facilities. The standard pat- 
tern is for use where ceil- 
ing height is adequate and 
the shallow pattern for lo- 
cations where headroom is 





low. Both types are de- 
signed for use with type AC 
and unit weight cabinet 
type Detecto dial attach- 
ments. The dial head can 





streamline design 


heat transfer. 





TRUCK REFRIGERATION 
Manufacturing Co., Lansing, Mich., has increased 
the capacities per pound of equipment of its ‘“Hold- 
Over” plates for trucks. A new design makes it pos- 
sible to fill each plate completely with the desired 
eutectic solution. Further, the development of new 
eutectic solutions has expanded the range of capa- 


Sa) 8 ee 


(sm im 4m) 8 48 


PLATES — Kold-Hold 








cities to cover all fields of low, medium and high 
temperature applications. BTU capacity has been in- 
creased without increasing plate size. Other refine- 
ments include accurately 
which spread the heat absorption qualities over the 
entire surface area on both sides of the plate and a 
that eliminates corner or edge 
pockets that might freeze slowly and damage the 
cover. The streamlining induces a smooth sweep of 
air over the outside surface of the plate, improving 


distributed 


internal fins 








be swiveled to any angle 
from 0 to 360 degs., per- 
mitting face-to-face read- 
ings. The head is said to 
be moisture proof and com- 
pletely sealed. The dial 
chart, with 20-in. diameter 
reading line, is without 
glare and has large, clear 
figures for easy reading. 
The dial mechanism is the 
Detecto Magnetrol double 
pendulum, ball bearing 
springless type. Fixed cen- 
ter construction is said to 
prevent misalignment of 
parts and adjustable dash- 
pot (with special oil) gives 
fast, positive action. 


* * * 


PACKLESS DIAPHRAGM 
VALVES—Main feature of 
this valve is the separate 
diaphragm and disc con- 
struction. Since the dia- 
phragm is not used for 
seating, it is not subjected 
to the cutting, crushing 
and abrasion that lead to 
rapid wear. Closure of the 





independent disc will pre- 
vent escape of line fluids 
should the diaphragm fail. 
The valves, made by Crane 
Co., Chicago, are available 
with cast iron, brass, alu- 
minum or 18-8 Mo bodies 
and dise holders; and with 
diaphragms. and disc in- 
serts of Neoprene, Buna-N 


and natural hard rubber 
linings. 

* * * 
PATTY MAKER—This 


high-speed moulding ma- 
chine, made by Automatic 
Food Shaping Co., Ince., 
New York City, has a ca- 
pacity of 3,600 meat patties 
per hour. The turntable has 
a thickness adjustment fea- 
ture which changes thick- 
nesses and weights within 
the range limits of the vari- 
ous diameter moulds avail- 
able. The 3% in. mould, 


for example, offers a patty 
weight range of 2 to 6 oz. 
The machine is electri- 
cally operated and comes 





equipped with a conveyor. 
Construction throughout is 
of nickel-silver. 


* * * 


HAND TRUCK WHEEL— 
Corrosion, the enemy of in- 
dustrial truck wheels in 
plants where moisture and 
acids exist, is claimed to be 
virtually overcome by a 
new wheel design announced 
by St. John & Co., Chicago. 
The wheel consists of a 
cushion Neoprene tire 
which is permanently bond- 
ed to a fibre-impregnated 
hard rubber core and a 
sealed tapered roller bear- 
ing. The Neoprene-rubber 
core combination wheel has 





been tested successfully for 
several years under pack- 
inghouse conditions, St. 
John revealed. A new, com- 
pletely sealed tapered roller 
bearing, which provides 
anti-friction operation un- 
der both radial and thrust 
loads, has been applied to 
the Neoprene cushion tread 
design. Bearing life has 
been lengthened by die cast, 
screw-on type hub caps that 
have Neoprene seals and 
keep moisture and dirt out 
of the bearings. 
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States Enacting Laws to 
Curb Polluting Water 
With Industrial Wastes 


Bills proposing new or stronger laws 
to curb water pollution from industrial 
wastes and municipal sewage have been 
enacted thus far this year in New 
Hampshire, Utah and West Virginia; 
are pending in Connecticut, Kansas, 
Maine and North Carolina, and were 
killed in Idaho, Montana, Nebraska 
and Vermont. A measure providing for 
an interim study of the issue was en- 
acted in Montana, with a similar study 
suggested in Nebraska. 

Legislation intended to facilitate the 
financing of municipal sewage disposal 
and treatment plants through broadened 
local borrowing or taxing powers, or 
both, has been enacted in Indiana and 
Utah, and is pending in Illinois, Kansas, 
Maine, Pennsylvania and Vermont. 
A bill to encourage construction of 
industrial waste treatment facilities 
through tax concessions is pending in 
Wisconsin. 

Meanwhile, administrative and judi- 
cial developments bearing upon the 
progress of efforts to curb water pollu- 
tion abatement are reported from a 
number of states. 

Current and prospective developments 
in this field, on a state-by-state basis, 
as indicated by reports available from 
state capitals at this writing, include 
the following: 

CONNECTICUT: State Water Com- 
mission has asked for a new law to 
permit imposition of fines against com- 
panies responsible for oil pollution of 
state waters. The commission, under 
present law, can only warn companies 
after pollution occurs. 

In a move marking the start of its 
second river valley pollution cleanup 
campaign, the Connecticut commission 
announced that all industries and com- 
munities in the Hockanum River Val- 
ley must have their sewage and indus- 
trial wastes cleaned up by December 
31, 1955. The commission began its 
river valley cleanup drive with the 
Quinnipiac River Valley in 1952. 

FLORIDA: A bill may be introduced 
in the Florida legislature to prevent 
the State Board of Health from forcing 
the city of Jacksonville to provide sew- 
age treatment facilities. 

IDAHO: Legislature rejected a 
stream pollution abatement bill which 
would have designated the State Public 
Health Department as the new state 
water pollution control agency and 
created a State Water Pollution Control 
Advisory Committee. Also killed was 
a bill proposing the creation of an 
interim committee to study stream pol- 
lution. 

INDIANA: Legislature enacted a bill 
designed to facilitate the financing of 
a $50,000,000 sewer extension and sani- 
tation plant improvement program in 
the city of Indianapolis. The new act 
wil] permit Indianapolis to charge in- 
dustries extra for any special treat- 
ment of sewage. Rate of the service 
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1,500,000 Ibs. of Meat 


handled weekly by 
Motor City Cartage Co. 


Detroit, Michigan 





A Portion of the Fleet of Motor City Cartage Co. 


“We are pleased to say that Foster-Built Dry Ice Bunkers did a very 
good job for us when tested in some of our equipment last year. On 
the basis of these tests we have decided to install Foster-Built 
Bunkers in all of our equipment. We feel that Foster-Built is the 
solution to our refrigeration requirements in the distribution of over 
11% million pounds of perishable meat each week.” 


Al. Scott, and Son, Dick Scott 
Motor City Cartage Co., Detroit, Michigan 


PROTECTED WITH 


oster-Built <2 Bunkers 





Low Installation Cost 


Simple to install, Foster- 
Built Bunkers need only the 
placement of four studs and 
a quick wiring operation to 
be ready for service — and 
they can be removed in min- 
utes when refrigeration isn’t 
needed. 


Get the Facts today 





Foster-Built Bunkers, | NPAC 
757 W. Polk Street, "Chicago 7, Mlinois P4 
Gentlemen: Please send me free: 

(0 Case Histories of Foster-Built Dry Ice Bunkers Booklet. 
C] Dry Ice Warehouse List. 


Name 
Company 


Address 


Fully Dependable * Lowest Cost 

Foster-Built Dry Ice Bunkers give 
dependable, sure truck refrigeration 
at only a small fraction of the cost 
of expensive mechanical refrigera- 
tion units. Foster-Built Bunkers have 
only one moving part—a low amp fan 
effectively forces air along a highly 
chilled metal plate—circulating freez- 
ing air throughout the truck body. 


Lowest Operating Cost 
Sturdy, simple design means no ex- 
pensive repair bills — Foster - Built 
Bunkers have no complicated mech- 
anism to break down. Real dry ice 
“misers,’ Foster-Built Bunkers give 
the maximum refrigeration per pound 
of dry ice. Why not solve your truck 
refrigeration problems with Foster- 
Built Bunkers? 
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terandite finest Lecithinated Soya 


Binders for meat products... 
IT PAYS 10 DEPEND ON 


Glidden 


Vacemaketl 


Soya Kesewth 


4 PROVED ADVANTAGES 


® Increased yield due to reduced shrinkage 


in smoking and cooking operation 
® Emulsify and retard oxidation 
® Reduce dusting 


@ Produce juicy and smooth-slicing sausages 





SOYALOSE FLOURS 


No. 103 and No. 105 


Low fat types of soya flour containing fat in 
form of Lecithin; pure vegetable products—over 
50% protein—mild in flavor—light in color. 
DOG FOOD INGREDIENTS 

Samples of the large variety of ingredients 
produced by Glidden are available to enable 
you to select the type which is just right for 
your particular formula. 


CERTIFIED FOOD COLORS 


Glidden Certified food colors are scientifically 
processed to maintain uniformity. 





GLIDDEN OFFERS YOU THE FINEST INGREDIENTS, 
PLUS THE BEST TECHNICAL SERVICE 


The most advanced methods and equipment are used 
in processing Glidden soybean ingredients for the meat 
industry. At all times the complete facilities of our 
Technical Service Department are available to help you 
answer any specific soya problems. Write today. 








The KE REFRIGERATOR FAN 
® 


CIRCULATES ALL THE AIR 
Keeps Boxes Dry and Sanitary 
Reduces Operating Cost 
Equalizes Temperature 
and Humidity 
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—* ~~ “£/6.£' 
PAYS FOR ITSELF IN A MONTH 


Send for Bulletin 241. 


Dw ELECTRIC COMPANY 


Established 1900 
River Grove, Ill. 





3089 River Road 














NEW YORK 
TRAMRAIL CO. INC. 


Offers 
COMPLETE tracuinc SYSTEMS 


Either Fabricated or Erected 
for MEAT HANDLING in the 


PACKINGHOUSE 
PROVISION PLANT 
WHOLESALE MEAT PLANT 
RETAIL MARKET 
CANNING PLANT 














LOCKER PLANT 
Ww FOR INFORMATION 
Y WRITE OR PHONE 
SNEW YORK TRAMRAIL CO. Inc. 
°o Melrose 5-1686 


345-349 Rider Avenue > 








New York 51, N. Y. 
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charges would be fixed by the City 
Board of Sanitary Commissioners. 

ILLINOIS: Municipalities seek the 
enactment of state legislation to allow 
sanitary districts to vote bond issues 
without referendum approval when im- 
provements are ordered by the State 
Sanitary Board. 

KANSAS: Proposed legislation, 
backed by Topeka city officials, would 
grant cities the right to charge fees 
to finance the construction and mainte- 
nance of sewage treatment plants. Also 
sought by the city officials is legislation 
to give all cities of the first class the 
right to build sewer lines or sewage 
disposal plants up to five miles outside 
the city limits and charge the cost 
against benefitted property owners. 
Kansas City and Fort Scott now have 
this right. 

KENTUCKY: State Water Pollution 
Control Commission authorized the 
Louisville Metropolitan Sewer District 
to build 19 sewer extension projects, 
with the understanding that the district 
would proceed with development of 
plans to finance construction of a new 
$12,000,000 sewage disposal plant. The 
disposal plant project has been stymied 
by a controversy over whether it should 
be financed through a Louisville city 
bond issue or through sewer district 
revenues. 

MAINE: Proposed legislation in- 
cludes a bill embodying the State 
Water Improvement Commission’s ideas 
on the maximum pollution to be per- 
mitted in the state’s coastal and inland 
waters. The measure would establish 
four classes of water, ranging from 
that fit for human consumption to 
water that would be used to carry away 
sewage, without creating a nuisance. 

MONTANA: Legislature enacted a 
bill providing for the creation of a state 
legislative interim committee to study 
water pollution abatement. 

NEBRASKA: In killing an anti- 
stream pollution bill, the legislature’s 
public health committee recommended 
that the State Legislature Council 
study the issue and report its findings 
and recommendations to the 1955 ses- 
sion. 

NEW HAMPSHIRE: Legislature en- 
acted a bill to make parts of the Pis- 
cataquog, Ashuelot, and Cold rivers 
fit for fishing and bathing. Local com- 
munities affected would be required by 
the bill to stop polluting the specific 
sections of the rivers within the next 
five years. Several other anti-pollution 
classification bills, backed by the State 
Water Pollution Commission, are pend- 
ing. 

NORTH CAROLINA: Proposed legis- 
lation would permit the state to speed 
up its stream pollution abatement pro- 
gram. It would permit the State Stream 
Sanitation Committee to take immedi- 
ate steps to curb existing sources of 
pollution. Under present law, the com- 
mittee can issue orders and hold public 
hearings only after its project for 
classifying the streams of the state has 
been completed. 
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Package | 
Stitching and Strapping 
at its best 





oe Demonstration 


Booth 373-4 
22nd NATIONAL 
1 PACKAGING EXPOSITION 


April 20-23 incl. 
NAVY PIER — CHICAGO 


If you cannot attend— 
write for full details. 


LAND WIRE PRODUCTS CO. 


3959 South Lowe Avenue 
Phone YArds 7-3113 


Chicago 9, Illinois 














Amazing New Discovery 


SAVE TIME—LABOR—MATERIAL! 


NOCON PACKINGHOUSE CLEANERS 


NOCON*PACKINGHOUSE*CLEANER is an all purpose cleaner 
and is used in all operations of a meat packing plant. For killing floors, 
walls, meat trucks, trolleys, hooks, pans, also aluminum cleaner. 


NOCON-HOG-SCALD 


CUTS SHAVING TIME AS MUCH AS 50% 
GUARANTEED UNCONDITIONALLY 


Fast — Economical — Saves Labor — Produces cleaner snouts, whiter 
carcasses free from scurf and slime. Approved for use by the U. S. 
Department of Agriculture. A trial order will convince you. 


#44 HEAVY DUTY 
NOCON®= Swoée House Cleaner 


the fastest, most economical labor-saving smoke- 
house cleaner presently on the American market. 


SAVE TIME—LABOR—MATERIAL! 
REPRESENTATIVES 
PHIL HANTOVER, INC. MYRON SNYDER 


1717 McGee St. Fruit & Product Exchange 
Kansas City 8, Mo. Boston 9, Mass. 


NOCON PRODUCTS CORPORATION 
62 WILLIAM ST. NEW YORK 5, N. Y. 





























WRITE FOR FULL INFORMATION 














CLEANABLE, 


100% WATERPROOF—made with 
top ty base fabric saturation- 
coated with 6 coats of genuine 

t Neoprene Latex.* 

‘ ROTPROOF—oor a attected by 

‘ oil or fats, can be scrubbed bbed in hot 
water or caustic shostine geciices: 
will not crack, blister or peel. 


TOUGH AS MULE-HIDE—wears like 
iron, 


- BLOCKED SEAMS—completely filled 
- and sealed with Ser Latex 


coating . . . no 
“. . . mo chance for dily 80° hide. 


54-40 apron 
with patch 

54-30 apron 
without patch 


iain nit 





“Sowger fabrics are coated by 
be Brunsene C 
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Economic Controls 





Senate Will Debate,Measure 
Monday; Industry Fights Bill 


HE economic controls bill will prob- 


ably be debated on the floor of the 
Senate starting April 20. The bill was 
recently reported out by the Senate 
banking and currency committee. 

Some Washington observers believe 
the Senate bill will not be debated on 
the House floor, though the House is 
considered likely to pass a rent control 
extension bill. The Senate bill and the 
House rent bill would then go to con- 
ference. 

The Senate bill, S 1081, provides the 
following: 

1. Extends for two years, until June 
30, 1955, authority for priorities and 
allocations. However, the authority to 
control distribution in the civilian mar- 
ket would be limited. 

2. Authorizes the President, at any 
time up to June 30, 1955, that he be- 
lieves a grave emergency threatens the 
economy and the national security, to 
impose a 90-day freeze on prices, wages 
and rents, at levels in effect on the last 
business day before the freeze order is 
issued, or on any other day in the pre- 
eeding 30 days that the President be- 
lieves is more generally representative. 
This authority, which may be imposed 
only once in the two-year period, au- 
thorizes the President to make exemp- 
tions, suspensions and adjustments in 
the price, wage and rent ceilings. 

3. Repeals Section 104, authorizing 
import quotas on farm products. The 
section will be repealed as of the date 
of enactment of the law, provided it is 
not restored later on in the legislative 
process. 

4. Repeals Title II, authorizing re- 
quisitioning of needed properties for 
the defense effort. 

5. Continues, for two years, until 
June 30, 1955, Title III powers to ex- 
pand production, including direct loans, 
loan guarantees and long-term contract- 
ing for minerals and other materials. 

6. Authorizes the President to im- 


pose restraints on real estate credit and 
the Federal Reserve Board to impose 
restraints on consumer credit, at any 
time during the next two years, with 
no strings attached. 

7. Continues as is for two years the 
Small Defense Plants Administration. 

8. Continues the special administra- 
tive provisions of Title VII of the De- 
fense Production Act, authorizing the 
President to hire industry experts with- 
out compensation. 

9. Continues rent controls in areas 
now federally controlled through Sept- 
ember 30, 1953, except that many prop- 
erty owners are authorized an increase 
in present rent ceilings, close to 8 per 
cent. Rent controls in critical areas are 
continued until April 30, 1954, but 
under a new definition of “critical area,” 
effective October 1, 1953, which may 
exempt some areas now considered 
critical. 5] 

In testimony before the Senate bank- 
ing committee about a month ago, rep- 
resentatives of all meat industry asso- 
ciations opposed direct economic con- 
trols of any type, even on a standby 
basis. Industry spokesmen stressed the 
facts that direct controls lead to black 
markets and discourage production 
when it is most needed. They stated 
that production should be the industry’s 
goal and pointed out that in some cases 
a mild inflation is desirable as a stim- 
ulus to production. 

Standby controls were opposed on the 
grounds that they cannot be effective, 
inasmuch as controls have not been suc- 
cessful. Another point made was that 
standby controls are likely to magnify 
rather than reduce price stability. 

The present economic controls law 


covering prices and wages expires April 
30. 


There is no such single ailment as 
“Baby Pig Disease,” on which many 
farmers blame young pig losses. 








EXPERTS SAY: 





WE ALSO SAY: 





711 S. Wells Street 





“Natural Spices give fuller favor and aroma." 


"See the K &§ Exhibit... Booth No. 101." 


Our Staff will be on hand at the NIMPA Convention 
to answer your seasoning questions. 


KEARNS & SMITH SPICE COMPANY, INC. 


= Chicago 7, Illinois 
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The Place: SUITE 884-885-886, Palmer House! At your . 
service April 26, 27, 28 and 29! Come up so we may 


greet you personally. 





Once again ‘‘THE CASING 
HOUSE” extends a warm welcome 
to all of you who are planning to 
attend the NIMPA CONVENTION. 
The latch key to our Palmer House 
Hospitality Headquarters will again 
‘be out! Throughout the year “The 
Casing House” serves packers and 
sausagemakers everywhere with high- 


est quality natural casings . . . but 





only at Convention-time can we greet 
all of you personally. We are look- 
ing forward to doing all we can to 


help you enjoy your Chicago visit. 





Berth. Levi & Co. Inc. 





ASSOCIATE 
MEMBER 
NIMPA 


CHICAGO e NEW YORK * LONDON a BUENOS AIRES 








e SYDNEY a WELLINGTON 9 ZURICH 








Increase 


Loaf 
Sales! 








DIR-E STAINLESS 








LOAF STUFFER 
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This profitable source of income can be greatly increased thru 
the use of Adelmann Loaf Containers. Manufactured in a range 
of sizes, in both Cast Aluminum and Stainless Steel. Loaves 
are firmly molded, have full flavor, and appetizing appear- 


ance. Loaves produced in Adelmann Loaf Containers have 
outstanding sales appeal. 


Stainless Loaf Stuffer illustrated encases finished product in 


a cellulose casing for identification and preservation purposes. 
Manufactured in two sizes. 


Ask for booklet “The Modern Method" showing complete 
Adelmann line. 


HAM BOILER :o#o%s10 


Office and Factory, PORT CHESTER, N. Y. 
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PRACTICAL equipment layout for 
handling packaged luncheon meats 
is featured in the latest technique de- 
veloped jointly by Great Lakes Stamp 
& Manufacturing Co., Chicago, and 
U.S. Slicing Machine Co., Inc., La 
Porte, Ind. 
Using a U.S. two-loaf slicer and the 
Great Lakes conveyor sealer the setup, 
with a crew of three operators, can 





Twin meat stacks move from slicer, left, to wrapping and sealing station. 


Set Up Pre-pak Line With 3 Operators 


package approximately 10,000 lbs. of 
luncheon meats in 8-o0z. units per week. 

One operator performs the entire 
service functions. He brings in prod- 
uct, which has been processed in rec- 
ommended long molds or jumbo casings 
and places it convenient to the slicing 
machine. He loads the slicing machine. 
He also cartons the sealed consumer 
packages which are carried by the con- 


“HONEY SWEET 
SUGAR CURE 


veyor sealer to the pack-off point, and 
moves the cartoned product to the ship- 
ping room or holding cooler. 

At the start, the service operator 
places the long product on the slicer 
and regulates the automatic stacker 
which can stack any number of slices 
from 4 to 16. He also selects the 
thickness setting in the range between 
8/1000 to 5/16 of an inch. Started, the 








The AFRAL sugar cure has a specially prepared liquid sugar base 
Laboratory controlled to insure uniformity 


Contains all the necessary curing ingredients . . 


Produces that grand old flavor and lasting color 


AFRAL CORPORATION 


. saves labor costs 


a 
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slicer will function about five minutes 
before it slices out the long-shaped 
product, allowing the service operator 
ample time to perform his various 
duties. The long-shaped product also 
cuts the percentage of ends. The slicer, 
which has a pressure bar to prevent 
product sway, makes 50 slices per min- 
ute, or 100 per minute when two loaves 
are handled simultaneously. With an 
average thickness setting, the slicer 
will handle about 600 packages per 
hour of eight slices per package. 

The actual check scaling and wrap- 
ping is performed by two operators. 
Product is stacked to count by the 
takeaway arm of the slicer. As the 
stacks are formed, the belt moves them 
forward to the wrapping station. 


Cross Sight Speeds Wrapping 


On either side of the conveyor belt is 
stationed a suitable over and under 
scale engineered to expedite wrapping. 
Above the scale is a metal tray hold- 
ing cello type sheets. The commodity 
platter of the scale has a guide bar 
against which the sheet is placed for 
proper positioning. A sight type cross 
is grooved into the platter of the scale. 
Visible through the sheet, the cross in- 
dicates the exact place where the stack 
of sliced sausage meats is to be placed. 

The sight cross achieves an economy 
of sheeting, as the exact size can be 
employed. It also simplifies and speeds 
the operators’ task as there is no need 
to make adjustments in centering the 
stack of sliced meats. 

About midway on the scale is another 
tray for holding of adjustment slices. 
One outer compartment holds. the 
heavier slices while the other has the 
light slices. The center compartment 
contains the labels. 

Once the stacked meats are in po- 
sition on top of the sheet on the check 
scale, the employe, in a rapid two 
handed operation, moves the two sides 
of the sheet in over the center of the 
stack. Then, while holding the lapped 
sides in the center with the right hand, 
she brings the back lap in first and 
then the front. In each of these opera- 
tions she simultaneously tucks the cor- 
ners, so the folding is smooth. 

Then, holding the overwrapped sheet 
in position with one hand, she places a 
heat sealing label, such as Miller & 
Miller’s Stop Lite label, on top and 
guides the package under the heat bar 
of the conveyor sealer. The heater ele- 
ment of the sealer is thermostatically 
controlled. The package moves under 
the sealer, the sealing is made and 
the label affixed. The package is then 
conveyed to the pack-off station. 

The average operator, it is claimed, 
can handle six packages per minute. It 
is said that the cost of the cello type 
sheets and printed heat sealing labels 
will run approximately $4 to $5 per 
thousand each. 

All parts of the machine coming in 
contact with the sausage product are 
fabricated of stainless steel, making 
clean up an easy task. The belting is 
made of sanitary Neoprene. 
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Yes, Phil Hantover will even supply 

permanents if it would make processing of 

pork easiér. That’s Phil Hantover’s business to 
supply you with all your needs 

immediately. See our new, 1953 catalog 

for a complete line-up of supplies and equipment. 
Price list included. 













When you think of meat 
processing supplies, think of 


PHIL HANTOVE 


1717 McGee 





3 Kansas City, Missouri 








FOOD MANAGEMENT 


INCORPORATED 


Consultants to the Meat Packing Industry .. . 
staffed by packinghouse men and thoroughly con- 
versant with the problems and procedures of pack- 
ers and sausage manufacturers. We invite your 
inquiries. No obligation, of course. 








6866 ELWYNNE DRIVE e CINCINNATI 36, OHIO 
Telephone: TWEED 2502 








TAA 


















MORE AND MORE PACKERS ARE ORDERING 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 








ALLIED MANUFACTURING CO, °5MolNEs 

















Total Meat Production Up Slightly 
On Larger Output Of Beef And Veal 


EAT PRODUCTION under federal 
inspection for the week ended 
April 11 increased slightly on the 
strength of a telling rise in slaughter 
of cattle and output of beef, a U. S. 
Department of Agriculture report indi- 


too, and, along with output of pork, was 
considerably less than the year before. 
Butchering of cattle, calves and sheep 
continued much above last year. 
Inspected packers butchered a total 
of about 301,000 head of cattle com- 





y 


eef 
Number Prod. 


ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended April 11, 1953, with comparisons 


a 
Number Prod. 


Pork 
(excl. lard) 
Number Prod. 


Lamb and Total 
Mutton Meat 
Number Prod. Prod. 


100,000 lbs. the previous week and 
9,300,00 lbs. last year. 

Slaughter of hogs, estimated at’ 
1,021,000 head, was the smallest weekly 
kill in five weeks, the second smallest 
this year and 76,000 head less than 
the week before. The hog kill a year 
ago numbered 1,235,000. Production of 
pork dropped to 134,900,000 lbs. from 
143,700,000 lbs. the week previous and 
158,100,000 lbs. last year. Lard output 
was down to 34,700,000 Ibs. compared 
with 36,200,000 lbs. the week before and 
44,700,000 lbs. last year. 

Sheep and lamb slaughter numbered 
237,000 animals for a sizeable decrease 
from the 266,000 the previous week, 
but more than the 214,000 butchered 
commercially a year ago. Production 


April 11, 
April 4, 
April 12, 


1953.... 301 
1953 278 
1952.... 212 


169.5 
155.7 
118.7 


132 
128 
93 


13.7 
13.1 
9.3 


134.9 
143.7 
158.1 


237 11.6 330 
266 13.0 326 
214 10.7 297 


of the meat amounted to 11,600,000 Ibs. 


Cattle 
Dressed Live 
563 185 
560 180 
560 175 


P Calves 
Week Ended 

April 11, 1953... 
April 4, 1953... 
April 12, 1952... 


Live 
1,005 
1,000 
1,002 


104 
102 
100 





AVERAGE WEIGHTS (LBS.) 


Dressed 


LARD PROD. 

Sheep and Per Total 
Lambs 100 mil. 
Dressed Live Dressed Ibs, Ibs, 
132 103 49 14.5 34.7 
134 104 49 14.1 36.2 
128 105 50 15.5 44.7 


Hogs 
Live 
235 
234 
234 








cated. Inspected packers put up a total 
of about 330,000,000 Ibs. of meat for a 
1 per cent increase over the previous 
week’s 326,000,000 lbs. and 11 per cent 
more than the 297,000,000 lbs. turned 
out during the corresponding week, last 
year. 

Slaughter of hogs and sheep dropped 
from the week before and production of 
the two kinds of meat decreased in pro- 
portion to the smaller slaughter of each. 
Calf butchering was raised a trifle from 
the previous week. Lard production fell 


pared with 278,000 the week before and 
212,000 a year ago. Output of beef, the 
deciding factor in the week’s bigger 
over-all production of meat, rose to 
169,500,000 Ibs. against 155,700,000 Ibs. 
the previous week and 118,700,000 lbs. 
last year. 

Calf slaughter, with a 4,000-head in- 
crease over the preceding week, num- 
bered 132,000 animals and was com- 
pared further with 93,000 slaughtered a 
year ago. Output of the meat amounted 
to 13,700,000 lbs. compared with 13,- 





HEAVIER HOGS LOSE, LIGHTS GAIN A LITTLE 


(Chicago costs and credits, first two days of week) 


Decided advances in live costs of the 
two heavier classes of hogs and only a 
nominal rise in light-weights resulted 
in an irregular pattern in cutting mar- 
gins the past week. Light hogs recov- 
ered part of the previous week’s losses, 
while the others lost a trifle more. 

——180-220 Ibs. 
Value 
Price per per cwt. 


per cwt. fin. 
lb. alive yield 
52.2 
30.5 
40.2 
43.2 


Skinned hame 

Picnics 

Bosten butts 4 
Loins (blade in) ... 


Lean cuts 
Bellies, 8. P. 


36.6 


11.9 
9.6 
9.0 


Plates and jowls... 2.9 
Raw leaf 2.3 
P.S. lard, rend. wt.13.9 


Re 


Fat cuts and lard 
Spareribs 

Regular trimmings . 
Feet, tails, ete..... 2 
Offal & miscl. .......- 


TOTAL YIELD 
& VALUB ......69.5 


38.0 
19.7 
8.6 


$22.19 


Per 


Cost Of Hoge ......cccccceces $21.35 Per cwt. 
! Condemnation loss .10 


| Handling and overhead 


TOTAL COST PER CWT 
TOTAL VALUE 
Cutting margin . 
Margin last week . 


fin. 
yield 


22.85 
¢ 


. Price 


gene: 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 
——220-240 lbs. — ——240-270 lbs. — 


Pct. 
live 
wt. 


Va 
per 
ewt. 

alive 
$ 6.58 
1.65 
1,62 


per 
Ib. 
52.2 
29.9 
39.2 
43.0 


12.9 
5.3 


36.2 
24.0 


_ 
Sho COP SO, 
PD WRAAS- 


~ Soper 
+ O8o: 


$21.01 


ewt. 

alive 

Per cwt. 21.65 

fin. 10 
yield 


$32.40 
30.68 
$1.72 
— 1,66 
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against 13,000,000 lbs. the preceding 
week and 10,700,000 lbs. a year ago. 


MEAT EXPORTS-IMPORTS 


; Exports and imports of meats dur- 
ing January, as reported by the U.S, 
Department of Agriculture: 

Commodity Jan. 
1953 
Pounds 


Jan, 
1952 
Pounds 


337,496 
286,344 


1,801,803 


1,014,077 | 
5,357,230 


EXPORTS (domestic) 
Beef and veal— 
Fresh or frozen 
Pickled or cured 
Pork— 
Fresh or frozen 
Hams & shoulders, cured 
or cooked ..... ° 
Bacon 
Other pork, p 
or otherwise cured, 
cludes sausage ingredi- 
ents) 
Sausage, bologna & frank- 
furters, (except canned) 
Canned meats— 
Beef and veal 
Sarsege, bologna & frank- 
furters 
Hems and shoulders 
Other pork, canned 
Other meats & meat prod- 
ucts, canned? 91,679 
Lamb and mutton 
canned) 62,797 
Lard, (includes rendered pork 
fat) 5 96,445,371 
Tallow, edible 392,358 
Tallow, inedible ........... 60,081,686 47,318,804 
Inedible animal oils, n.e.c. 
(ineludes lard oil) 1,779,723 
Inedible animal greases & 
fats (includes grease 
stearin) 
IMPORTS— 
Beef, fresh or frozen 2,428,593 
Veal, fresh or frozen 11,301 
Beef and veal, pickled or 
762,609 


cured 
12,171,821 


froze’ 24,388 
Hams, shoulders & bacon .. 7,013,557 
Pork, other pickled or salted 115,808 
Lamb and mutton 
Tallow, edible 1,000 
Tallow, inedible 290 


717,527 


+ . 979,585 
1,523,449 


5,053,011 
120,915 


1,741,001 

75,935 
115,258 
237,880 183,497 
133.820 —-2R7.159 
197,253 185 


124,993 


35,996 


(except 
8,461 


176,651 


7,415,925 


2,849,355 
22,800 


10,829,778 


9,077,582 
Pork, 


1Includes many items which consist of varying 
amounts of meat. . 


ST. LOUIS PROVISIONS 

Stocks of provisions in St. Louis and 
East St. Louis on March 31, totaled’ 
28,117,555 lbs. of pork meats compared 
with 27,993,855 lbs. a month earlier, and 
37,851,695 lbs. a year before, the St. 
Louis Livestock Exchange has reported. 
Total lard stocks were 10,739,132, 9,- 
747,143 and 7,691,409 lbs. for the three 
dates respectively. 


Poor quality roughage may cause a / 
trace mineral deficiency among beef 
cattle. 
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Pounds 


337,496 
286,344 


1,801,803 


1,014,077 
5,357,230 


1,741,001 
75,935 
35,996 


2,849,355 
22,800 


0,829,778 
9,077,582 


1,775,980 
4,410,738 








You are Cordially GInuited 
lo Visit Ls 


al the Palmer House 


e NIMPA Gon vention 


Booth 33 
Hospitality Rooms 


B. Heller & Company 


Chicago 


du wing th 


821-822 
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MANUFACTURING CHEMISTS 
SERVING THE FOOD INDUSTRY 
SINCE 1893 








‘March 31 Beef, Pork Cold Storage 
Stocks Below February, Year Ago 


N LINE WITH a gradual slowing of 
slaughtering activities, and the re- 
sumption of demands after the Lenten 
season, meat stocks held in storage 


of March dropped about 9 per cent 
from February holdings of 253,983,000 
Ibs. to 232,384,000 lbs. March stocks 
were below last year’s March storage 








during March showed a decrease from of 255,552,000 lbs. However, stocks 
U. S. COLD STORAGE STOCKS, MARCH 31, 1953 
Mar. 31 Mar. 31 Feb. 28, 5-yr. av. 
1953 1952 1953 1948-52 
1,000 Ibs. 1,000 Ibs 1,000 lbs 1,000 lbs. 
NNR SAR i ied o5n:5-wsr ¢ 468 5 0065 vid Hise Ween 219,278 244,819 239,993 139,897 
EN ogo) SS sie 5 60g asd ob 0.0 eco eleowecas 13,106 10,733 13,995 11,808 
RIE Fa Wd UG g 6i-6'e 6:0'9°s.0.0:'056's es vdalé'ees 232,384 255,552 253,988 151,705 
I Pitan eiviais als ak 6:0 a oic's <:0:0 + 5't00 <0 v0.0.0 5 60a 558,333 396,907 407,170 
ee I Rs os woe Ses cto boeeeyebee 41,878 9,342 38,841 59,064 
a ae 156,272 3d 169,065 187,137 
URE io, 64s vc c0scodccveseteces 570,491 2, 604,813 653,371 
Re GN CIROONE, SOMO . ccc reece cesces 20,883 14,896 23,670 12,494 
I Se TSS Tas a's ico: 0.08 6 040 b pis clere'e 0:5:6.6.4.6 19,955 11,885 20,469 11,171 
EE Bers gO Cee S ala urasd «0 0.0194.014.0 4.9 o'0,0:0 80 66 05:0 63,160 70,309 67,272 61,217 
Canned meat and meat products ................ 61,737 49,655 54,339 45,781 
I OE os, ein wo 0 0 0.0 #0 0.6.0'0 6 ab.0ce'’ 20,681 18,046 18,929 15,306 
ee ins ou odin ob 40's viedo ancgese ube eden ee er ee 
ee Sw pc ccc e. eth esiiccvcsebasd seebee ae Sawa Mae e aS 
1The Government holds in cold storage outside of processors’ hands, 16,639,000 lbs. of beef, 
and 32,045,000 Ibs. of pork. 
*Effective Feb. 15, 1953, the U.S.D.A. stated that they will no longer publish lard and 
rendered pork fat holdings. 











the previous month. Pork inventories 
showed a gain in February despite re- 
duced production. Canned meats and 
meat products and sausage room prod- 
ucts showed slight increases in product 
going into storage, according to figures 
released by the U.S. Department of 
Agriculture. 

Beef stocks in storage for the month 


were still 53 per cent above the five 
year average of 151,705,000 lbs. 

Pork storage holds dropped from 
604,813 in February to 570,491,000 Ibs. 
at the close of March, a drop of about 
6 per cent. Pork stocks for the month 
were considerably below last year’s 
822,006,000 Ibs. They also were below 
the five year average of 653,371,000 Ibs. 





s 


Cold storage holdings of lamb and 
mutton dropped to 20,883,000 Ibs. in 
March from 23,670,000 lbs. in Febru- 
ary, a decrease of about 14 per cent. 
However, such holdings were consid- 
erably larger than the 14,896,000 Ibs. 
at the close of March, 1952. The five- 
year average for the month was 
12,494,000 lbs. Cold storage stocks 
of veal dropped from 20,469,000 lbs. in 
February to 19,955,000 lbs. in March, 
but more than the 11,885,000 Ibs. a 
year ago. The five year average for 
March was 11,171,000 Ibs. 

Canned meat and meat products 
showed an increase of about 13 per 
cent, totaling 61,737,000 lbs. at the 
close of March compared with 54,339,- 
000 Ibs. on February 28. They also 
were well up as compared with March 
of last year when they were 49,655,- 
000 lbs., and 35 per cent above the 
five year average of 45,781,000 Ibs. 

Sausage room products increased 
from 18,929,000 lbs. at the end of Feb- 
ruary to 20,681,000 lbs., .a gain of 
about 11 per cent. These stocks totaled 
18,046,000 lbs. a year ago and the five 
year average, 15,306,000 Ibs. 


MAR. CORN-HOG RATIO 


Hog and corn prices at Chicago and 
hog-corn price ratio for March: 
Barrows & Oorn, No. 


gilts, per 3, yellow, Hog-corn 

100 lbs. per bu. price ratio 
i Ieee 19.72 1.551 12.7 
a 16.77 1,847 9.1 
Mat.,, 1008 <csccces $20.78 $1.562 13.3 





WON'T TAINT FOODS! 


ae | ag eR 


Interruption 


Business! 
No need to halt op- 


erati 
food 
warm 
it out. 


Apply KOCH ODORLESS DAMP-PROOF ENAMEL in 


any temperature above 32°F. Dries qu 


out any water already in the wall, but forms a seal against 
further moisture penetration. Leaves absolutely no odor 


or taste in exposed foods! 


Withstands cleaning compounds and mild acids. Effec- 


tively resists flaking and blistering. 


No. 492 — Non-Yellowing Gloss White, per gal. $8 


Other KOCH Special-Purpose 
KOCH ICE-PROOF ENAMEL — Flows freely in 
down to 50° below zero F. 
KOCH RUST-NO-MORE — Prevents rust in new 
and stops rust after it has started. 


KOCH SAFETY FLOOR COMPOUND — Long-wearing, non-skid 
surface for wood, metal, or concrete floors. 


NIMPA Convention, Chicago— 


Don't miss KOCH Exhibit, Booth 


KOCH Supplies 





Damp Walls 


to 


ons, remove y 
products, z 
room, or dry 


ickly. Breathes 


Paints: 


any temperature 


metal. Seals off 


94 


2520 Holmes St 
Kansas City 8, Mo 





PACKERS 
chip bata. at Lower coctin. 
WIREBOUN 


75 PLANTS 
THROUGHOUT THE 
UNITED STATES 


WIREBOUND BOX MANUFACTURERS ASSOCIATION 
Room 1165 * 327 S. LaSalle * Chicago 4, Illinois 










i Forover 40 years packers 
throughout the country 
have relied on Wirebound 
Boxes because Wire- 
bounds are ready to pack 
in less than a minute, are 
lightin weight, refrigerate 
faster and, above all, pro- 
vide essential protection. 
Cash in on this proved 
shipping method. SHIP 
IN WIREBOUNDS. 








BOXES & CRATES 
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SS — WE INVITE Y ) 
APA CONVENTIONEERS 


WELCOME NI 




















SAUSAGE e BACON WELC OME 
BOLOGNAS e LARD ; 
SMOKED HAMS NIMPA CONVENTIONEERS 


You are cordially invited to visit our 


HOSPITALITY HEADQUARTERS 


“Tender Treated" 
and 


“Ready to Eat" at the 
PALMER HOUSE 
Rooms 825-826 


while attending the NIMPA Convention 


SLOMAN, LYONS BROKERAGE COMPANY 


re LUTe) lit y IRVING SLOMAN LESTER LYONS 
JACK KARP ik VERNON OPP 
J. P. COTTER PAULINE BROWN 


PRODUCTS 327 S. LASALLE ST. 


32 TENTH AVENUE 


























Room 1125 
NEW YORK 14, N.Y. CHICAGO 4, ILL 
Telephone: AL gonquin 5-0010 | Telephone: HA rrison 7-7712 
94-11 SUTPHIN BOULEVARD Teletype: NY 1-3482 Teletype: ©6330 
JAMAICA, N. Y. % We Invite Your Inquiries and Offerings * 
Boston Fruit and Produce Exchange 268 Market Street 402 W. 14th Street 
BOSTON 9, MASS SAN FRANCISCO 11, CAL. NEW YORK 14; N. Y. 


E. G. JAMES Co. cordially invites you to 


refresh and relax in Hospitality Suite: 807-808-809 


N.I.M.P.A. CONVENTION e April 27th thru April 29th e@ Palmer House, Chicago 
BE SURE to see our exhibit of Machinery and Equipment BOOTHS 14 & 15 


E.G. JAMES COMPANY 


Phone HArrison 7-9062 316 South La Salle Street, Chicago 4, Iliinois Teletype CG 1780-1-2 
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For Sealed-in Flavor 
Buy Natural Spices 








Products that pass the palate test 
have to have flavor that lasts. The 
flavor must stay through your 
processing, the sales period and 
then usually survive more cook- 
ing at home. 


Natural spices are equipped for 
just this kind of gradual flavor 
release. Microscopic cells keep the 
flavor-bearing oils locked inside 
until released into the meat by 
processing, cooking and chewing 
by the consumer. 








You Cart: Fmprove on Natiine 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5S, N. Y. 








CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers April 14, 1953 






Prime, 600/800 .........+ 37% @38 
Choice, 500/700 ...... -35 5M 
Choice, 700/800 ...... 3444 @ 
Good, 700/800 .........4+ 32 @33 
Commercial cows ......... 2744 @28 
CON, WE GME. is cccts rete ee 261% 
FOUEEE | wisn taiee 44 6 fa Roane 28 @28% 


STEER BEEF CUTS* 

















Prime: 
ere 49.0@50.0 
Forequarter ......... .. .80.0@31.0 
RE SCE Trees cere 43.0@46.0 
Trimmed full loin..... .80.0@83.0 
Regular chuck ....... -30.0@32.0 
SAS 18. ye iry 0 
IN 545.0, 5956:015:65 00-2 
ere es 
Short plate 
Flanks (rough) ......... 9.0@10.0 
Choice: 
ee eee 45.0@47.0 
POPOGURTTCE docs soon 0k ek 28.0@ 29.0 
MINE os cans euisiees 6.0. 600m 43.0@45.0 
Trimmed full loin .......63.0@66.0 
Regular chuck .......... 30.0@32.0 
EEG is.4 08 0:05 5.9 os. 0% 18.0@20.0 
PI aes beccnccveakure 21.0@23.0 
_ SRP errr cn 44.0@45.0 
i era 9.0@10.0 
Flanks (rough) ......... 9.0@10.0 
Good: 
NSAP er 42.0@44.0 
Regular chuck ......000. 30.0@32.0 
NING. is ba vivid 8.95 5.0% <em 21.0@23.0 
DP See haT eso baneneeen ae 39.0@42.0 
RE ae ee 55.0@60.0 
BEEF PRODUCTS 
Tongues, No. 1 ..........30 @31 
ME, ob cas Khan ceessendcd 
ee eee bet 12 @12% 
Livers, selected .......... 42 @43 
Livers, regular ...........30 @31 
Tribe, GABON 2. occ ccc cwcs 5 @5% 
Tripe, cooked ..........ss 6 
|. re ver : 6 
Lips, unscalded ........... 5 
BME. 8 hina 8 & 095) 0'y' een 6 oe as 4, 
SS Rae cae 545 114,@ 4% 
MEMEO cov nc adva ves kcce eee 4% 
BEEF HAM SETS 
Knuckles 44% 
Insides ... 441%, 
Outsides 41 
FANCY MEATS 
(1.c.1. prices) 
Beef tongues, corned..... 35 @36 
Veal breads, under 12 oz.. 
BORD dosakeecanees 78 @79 
Calf tongues, under 1%. @28 
IE ho hamhestneeesse oo ° 82 
Ox tails, “under i: Sera 13.50 
OCC SG HTD igs ant sid's.0 ais die 13.50 


WHOLESALE SMOKED MEATS 


Hams, skinned, 14/16 lbs., 
wrapped 


@0% 
Hams, skinned, 14/16 Ibs., 


ready-to-ea at, wrapped...58 @63% 
= skinned, 16/18 Ibs., 
Serr er @58% 
mean skinned, 16/18 Ibe., 
ready-to-eat, wrapped. ..56% @64 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
wrapped ...........-...50 @55 
Bacon, fancy square cut, 
seedless, 12/14 Ibs., 
WINE ivsitesiescciccs 45 @51 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ...... ih) 6@63 
VEAL—SKIN OFF* 
Carcass 


(1.e.1. prices) 
Prime, 80/110 
Prime, 110/150 
Choice, 80/110 
Choice, 110/150 


Good, 80/110 


DOOR, SEARO <u hecseces 
Commercial, all wts. <a 00@30. 00 


CARCASS LAMBS* 


(1.¢.1, prices) 





Prime, 30/50 ......... . -$41.00@45.00 
Choice, 30/50 .......... 41.00@45.00 
Choice, 50/60 .......... 39.00@42.00 
Good, all weights ...... 36.00@42.00 


CARCASS MUTTON* 


(Le.1. prices) 


Choice, 70/down ....... None quoted 
Good, 70/down ....... .. None quoted 
Utility, 70/down ....... None quoted 


*April 16 prices. 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40%, bbls. 19 


Pork trim., guar. 50% 
MOOT. TN, * dis 6.56 450 0 2214 @23 
Pork trim., 80% lean 





bbls. 4216 
Pork trim., 95 

bis. 53 
Pork cheek meat, trmd., 

ERE PPE re 33 @34 
Bull meat, bon’ls, bbls....387 @37%% 
C.C. cow meat, bbis....... 35 
Beef trimmings, bbls......274%%@28 


Bon'ls chucks, bbls ..... 
Beef cheek meat, trmd., 
bbls. 





..37 @37% 


Beef head meat, bbls... ... 20% 
Shank meat, bbls. ........ 39 
Veal trim., bon’ls, bbls... 31 
FRESH PORK AND 
PORK PRODUCTS 
(L.c.1. prices) 
Hams, skinned, 10/14 ....52%4@53 
Hams, skinned, 14/16 ....524%4.@53 
Pork loins, regular 
ee eg eee 46 @AT 
Pork loin, boneless, 100’s..72 @72% 


Shoulders, skinned, bone-in, 


under 16 Ibs., 100’s ..... 36 
Picnics, 4/6 Ibs., loose.... 31% 
Pienics, 6/8 Ibs., loose... .30%,@31 
Boston butts, 4/8 Ibs...... 414%, @42 
Tenderloins, fresh, 10’s....85 @&8 
Neck bones, bbls. ......... 10 @ll 
RR: SRS oe vwetsen shies 1914 @20 
oe ree 20 
eS aor 9 
Snouts, lean-in, 100’s...... 9 @10 
Peet, 0.65, OER xctsvonscee 7 


SAUSAGE CASINGS 
(1.c.1. prices) 
(1.c.1. prices quoted to manufacturers 
of sausage) 
Beef casings: 
Domestic rounds, 1% to 


POM. cies deusne sosa's 50@ 65 
Domestic rounds, over 
1% in., 140 pack...... 85@1.05 
Export rounds, wide, 
oe eee 1.30@1.50 
Export rounds, medium, 
PRE oc rsivsscoscces 90@1.00 
Export rounds, narrow, 
1% in. eee 1.10@1.40 
No. 1 weasands, 
a 1h, GB oo os. Braveeas 12@ 15 
No. 1 weasands, 
as I irae 60.66.00 e54< 9@ 12 
No. 2 weasands ......... 8 
— sewing, 1%@2 
ae:6 88 6 Gb vevebecioees 90@1.25 
Midales’ select, wide, 
BOPA Mz ...ccsceces . -1.55@1.60 
Middles, select, extra, 
2% @2% im. .....cccee 1.95@2.10 
org ga select, extra, 
ee Se eer 2.50@2.75 
— — export, 
Kew gKeewees eens 18@ 23 
Beef. Pi domestic ... 15@ 17 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat.. 17@ 20 


10-12 in. wide, flat.. 9@ 10 
8-10 in. wide, flat... 5@ 9 
Pork casings: 
Extra narrow, 29 


WAM, TR. 6 os cp eccecs 4.00@4.35 
Narrow, mediums, 

29@32 mm. ..........3.90@4.25 
Medium, 32@35 mm...... 2.55@2.85 
Spec. med., 35@38 mm...1.65@1.80 
Export bungs, 34 in. cut. 30@ 33 
Large prime bungs, 

RO aes 21@ 24 
Medium prime bungs, 

De hs BE co Fagus nce es 4@ 19 
Small prime bungs ...... 11 


8@ 
per set, cap, off. 50@ 60 


DRY SAUSAGE 
(l.e.1. prices) 


Middles, 


Cervelat, ch. hog bungs..... 99@1.01 
WRULINECE- ois vies cos ceenesis 45@ 8 
BONNE ibs oe hese haeeueess 82@_ S84 
ON eee ere 80@ 83% 
eS | eee en 88@ 85 
Genoa style Salami, ch..... M@ M9 
PORRGIONE sc ct eecenuewrs 70@ 81 
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Now eh can produce 4 Fu 
Sul Dos 4 ECONOMY 
ae V FM staal Drow’ 


with 


aK "A Dewied 


SELECTED NATURAL 
HOG AND SHEEP CASINGS 


*q A. DEWIED Selected Natural 
Hog and Sheep Casings are in- 
spected for uniform size, length 
and strength...expertly cleaned 

. pressure-tested. They give 
sausage the smooth, well-filled 
appearance and “naturally 
fine” eating quality your cus- 
tomers like! 


A. DEWIED CASING CO. 


MAIN OFFICE: P.O. BOX 562 - SACRAMENTO, CALIF. 


CLEANING { SACRAMENTO: Broderick, Calif. Phone Gi Ibert 3-6297 
PLANTS LOS ANGELES: 3399 E. Vernon. Phone LA fayette 71£0 








PALMER HOUSE 
CHICAGO - : | 


N I M PA Me 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago*36, Ill. 
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All your meats are 


BANQUET-GRAND 


when seasoned with pure 


BANQUET BRAND! 


— 
Le 


LU 











You can’t put in better-tasting seasonings 
than Banquet Brand PURE Pepper and 
Spices—from McCormick, the World’s 
Largest Spice and Extract House! McCormick 
means unequalled flavor penetration 
and retention! Tell your McCormick Banquet 
Brand man your needs—let the McCormick 
resources and laboratories work for YOU! 


McCORMICK 





Contact your local McCormick office or write to: 


McCORMICK & CO., Inc. 
WORLD’S LARGEST SPICE. AND. EXTRACT HOUSE 
Baltimore 2, Maryland 
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DOMESTIC SAUSAGE 


(Le.1. prices) 
Pork sausage, hog casings.42 @43 
Pork sausage, sheep cas...50 @51 
Frankfurters, sheep cas....50 @52 
Frankfurters, skinless ....44 @45 
ESA n prec eee 44 @46 
Bologna, artificial cas. ...36 @38 
Smoked liver, hog bungs..44 @45 


New Eng. lunch. spec..... 68 @69 
Tongue and blood ........ 48 @5l 
I a aston ens sei 00 vce 32 @33 
Polish sausage, fresh ..... 50 @55 


Polish sausage, smoked ...48 @49 
Pickled & Pimiento loaf...39 @40 
Peppered loaf .......cce0. 46 @47 
MONO BORE iS odsccccanced 44 @45 


SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 





Allspice, prime ....... 40 
MGITOOG. 62650 42 
Chili powder 47 
Chili Pepper . eer 47 
Cloves, Zanzibar oa ons 1.75 1.90 
Ginger, Jam., unbl..... 21 31 
Ginger, African ....... 22 28 
Mace, fancy, Banda 
East Indies ........ as 1,35 
West Indies ......... én 1,31 
——- flour, a> ae 37 
b Mibetekneascccoce «s 33 
West India Nutmeg ere 44 
Paprika, Spanish ..... i 60 
Pepper, Cayenne ...... ae 58 
Oe DE Soc cceeves 
Pepper, Packers ...... 1. 71 2.07 
Pepper, re 1.75 1.85 
OS Oe ae are Pa" sy oF 1.81 
Black Lampong ..... rE | 1.81 


SEEDS AND HERBS 
(Le.1. prices) 


Ground 

Whole for Saus. 
Caraway seed ..... 15 20 
Cominos seed ...... 21 26 


Mustard seed, “fancy 23 
Yellow American .. 15 


OREGANO ..ccccccccss 26 33 
Coriander, Morocco, 

Natural No. 1 ... 11 16 
Marjoram, French.. 34 45 
Sage, Dalmatian, 

NOs 1 diedeccece .. 52 65 

CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-lb. 

bbls., del. or f.o0.b. ‘/.* bad $ 9.39 
Saltpeter, n, ton, f.o.b. N.Y.: 

Dbl. refined gran. .....ccc0¢ - 11,25 

Small crystals ...........+++ 14.00 

Medium crystals ........... 15.40 


Pure rfd., gran., nitrate of soda 5.25 

Pure rfd., powdered nitrate of 
BOGE eicccccccenes 

Salt— 

Salt, in min. car. of 45,000 Ibs., 
only, paper sacked, f.o.b. Chgo.: 
oo es. 
Rock, per ton in 100-lb. bags, 
f.o.b. warehouse, Chgo. 25. 

Sugar— 
taw, 96 basis, f.o.b. N.Y.... 6.40 
as ny standard cane gran., 


eeeeeee eee 


Refined standard beet gran., 
EE Sr nt rere 8.50 


Packers, curing sugar, 100-lb. 
bags, f.o.b. Reserve, La., 


ee Re a ee 8.40 
Cerelose dextrose, per cwt. 

L. ex-warehouse, Chgo.. 7.76 

c/L WG GO he tccsiedacsecs 7.66 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): Apr. 14 
STEER: 


Choice: 


DOP OOU MUR, ci cacdiedscce $37.00@38.00 
a oibrary WBE ei 37.00@38.00 


600-700 Ibs. 
Good: 
500-600 Ibs. 


I ary a kis lounges 32,00@34.00 
Commercial; 

a Be Rr 33.00@35.00 
cow: 

Commercial, all wts. . 26.00@30.00 


Utility, 


FRESH CALF: 
Choice: 
200 Ibs. down 
Good: 
200 Ibs. down 


FRESH LAMB (Carcass) (Spring) 
Prime: 
pe Rae Meera Ae h See None quoted 
S0-O0 IDE,  Siseiuwe so usin 44.00@ 46.00 
Choice: 


30-40 Ibs, 
40-50 Ibs. 
Good, all wts. 


MUTTON (EWE): 
Choice, 70 lbs. down..... 
Good, 70 lbs. down 


FRESH PORK CARCASSES (Packer Style) 


80-120 Ibs. 
120-160 Ibs. 


FRESH PORK CUTS No. 1: 
LOINS: 
8-10 lbs, 


12-16 lbs. 


PICNICS: 

Mee AO. ah es Sweats ens 36.00@ 40.00 
PORK CUTS No, 1: (Smoked) 
HAM, Skinned: 

Rs ais oe Kae ose s 46.00@55.00 

PO Biba hs 6s badegss 57.00@63.00 


BACON, ‘Dry Cure’’ No. 1; 
6- 8 Ibs. 
8-10 Ibs, 
MRE Uo eX i .cheurs 


LARD, Refined: 


Lait DOPTORS isd sy ace's'ss 14.50@15.50 15 
13.00@14.5 
See cvecavaewve wee 12.50@14.00 


50-lb. cartons and cans.. 
Tierces 


Sie keine s eae 25.00@ 27.00 
(Skin-Off) 
(ae neeeee 42.004 44.00 


cee cccenee 40.00 42.00 


Pe ee None quoted 
0 ove 6 #ge Wale.e's 45.00@48.00 


eb ere Dialers. « 42.00@44.00 


20.00@ 23.00 
20.00@ 23.00 


Rains eee a None quoted 
Nears 34.50@35.50 


paliae aerated 51.00@54.00 
SAS. 5 vines selene 51.00@54.00 
RP Se aE 51.00@54.00 





: 45-00@3. 5.00 


San Francisco No. Portland 
Apr. 14 Apr, 14 


$39.00@41.00 
38.00@39.00 


$38.00@39.00 
37.00@38.00 


37.00@38.00 
36.00@38.00 


37.00@39.00 
36.00@38.00 


34.00@36.00 34.00@36.00 
31.00@35.00 28.00@33.00 
27.00@31.00 27.00@31.00 
(Skin-Off) (Skin-Off) 


None quoted 46.00@52.00 


None quoted 45.00@50.00 
(Spring) (Spring) 


None quoted 
46.00@48.00 


None quoted 
43.00@45.00 


None quoted 
46.00@48.00 
42.00@ 44.00 


None quoted 
43.00@45.00 
40.00@ 44.00 


None quoted 
None quoted 


17.00@20.09 
17.00@20.00 


(Shipper Style) (Shipper Style) 
34.00@36.00 None quoted 
33.00@35.00 34.00@ 35.00 


50.00@53.00 
49.00@51.00 
48.00@49.00 


52.00@57.00 
52.00@57.00 
50.00@55.00 





39.00@ 41.00 37.00@41.50 


(Smoked) (Smoked) 


60.00@64.00 
559.00@62.00 


59.00@64.00 
58.00@63.00 


38. 00@58.00 53.00@57.00 
2.00@55.00 51.00@56. 
30.00@54.00 43,00@ 53.00 








-00@ 16.00 
13.00@15.00 
12 2. 00@13.50 


14.00@16.00 
None quoted 
11.50@15.00 
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iin, 
HIRAM CUKE 4eg/ 


A) ee 


"There is no special 
trick to giving your 
Sausage, Loaves and 
Specialties distinctive 
taste and positive 


sales appeal... 


mv" GOLDSMITH’S 


DICED SWEET PICKLE 


to the formulas you are now using!" 


= DICED, READY TO USE 


= NATURALLY BEAUTIFUL GREEN COLOR 


= LOW-COST SALES-GETTER 


= IMMEDIATE DELIVERY AT ALL TIMES 


= SAMPLES ON REQUEST 


GOLDSMITH, specialist in products for the 
Meat Packer and Sausage Manufacturer, recom- 
mends DICED SWEET PICKLE for an immediate 
lift to lagging sausage, loaf and specialty sales. 
The simple addition of GOLDSMITH'S DICED 
SWEET PICKLE to your present formulas gives 
your products a distinctive, sales-winning taste 
appeal . . . improves their appearance . . . 
steps up demand. 


HIRAM CUKE also sez: For a better tasting, 
more attractive line of loaves, sausage and 
specialties, try the following sales-getters: Diced 
Sour and Dill Pickles . . . Sweet and Sour 
Chunks . . . Diced Red and Green Peppers. 


Write today for free samples and quotations! 


Goldsmith 


PICKLE COMPANY 





4941 South Racine Avenue 
CHICAGO 9, ILLINOIS 


See Us In 
Booth 103 
NIMPA 
Convention 
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Why continue taking shrinkage losses 
in your cold storage room — losses 
caused by forced air cooling? You 
can cut shrinkage to a minimum and 
protect the quality of your products 
by using DOLE refrigeration — the 
system that cools by direct contact and 
natural air circulation. For complete 
information ask for Catalog AE. 


DOLE 


DOLE Quick Freeze 
Plates are available as 
stands which can be in- 
stalled in any cooling 
room to provide faster 
freezing and preservation 





of your perishables. 





DOLE DOLE REFRIGERATING CO. 
Vacuum 5946 N. Pulaski Rd., Chicago 30, Ill. 
same 103 Park Avenue, New York 17 


_— In Canada: Dole Refrigerating Products 
Limited, 
: 44 Elgin Street, Brantford, Ont. 
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with a little added 





See for yourself how so little Huron 
MSG brings out so much MORE of 
the good flavor of your own sausage, 
hams and bacon. 142 oz. of Huron 
MSG is enough for 100 Ibs. of sau- 
sages. For free working samples or 


technical write Technical 


advice, 
Service Department at any of ad- 


dresses below. 


THE HURON mah line rdectibeieess 


» . ories: + Be 
Seneral Sales Office: 9 y Factories 























CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, APRIL 15, 1953 
REGULAR HAMS 


ns - F.F.A Frozen 
50n 
50n 
50n 
49% n 
494%on 
48%n 
48'4n 





oes neee 48%on 
20-22 nw ccsese 48ign 


SKINNED HAMS 


Fresh or F.F.A Frozen 


52% 
5244 
D52% 
@524 52 
51 
51 
51 
@5l 50 @5l1 
48%n 
474on 


ot 
te 
a 





PICNICS 
Fresh or F.F.A. Frozen 
ah eee ee 308 : @ 31 30% 
i 30 
29%on 





298 %% a 30 — 





. .29% @30 29l4n 
....29% @30 29%4n 
in, .29% @30 29lon 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
Square jowls. .16 154%n 
Jowl butts....13 11% 
BP. SI ee ce os 12n 








BELLIES 
(Square Cut) 
Green Cured 
G- 8 cvccevce 37% 39n 
8 ere 37% 39n 
i ae 3614%,@36% 38 @38%4n 
pe) Seer 4 @36 37 @37%n 
pO | eer 35 @35% 36%@3in 
SES eit psa ces 35 3644n 
13-20 © Zo ces 31% 32% n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
BREED) Fie 510 60:8 6 @ 27n 25 
ee 1 25 
) S| 26 25 
S| INRA ee 24% 24% 
ASA 22 22b 
eS eee 20 19% 
FAT BACKS 
Fresh or Frozen Cured 
8n 
8 
‘ 8% 
cc. rer 104n 10144@10% 
eee ee 104%n 10% 
RGAE Sides 11%n 12n 
pt ere Ae 114%n 12n 
DSR neko cee 11%n 12n 


BARRELED PORK 
Clear Fat Back 


Pork 60/ 70.......28n 
BO/OD: 600s 31n ,. 6. Saree 27n 
46/50 5.5 00 31n 80/100.......25n 
| eee 31n 7 ae xe 





LARD FUTURES PRICES 
FRIDAY, APRIL 10, 1953 
Open High Low Close 





May 10.22% 10.30 10.15 10.30b 
July 10. 10.72% 10.55 10.72% 
Sept. 10.95 11.10 10.% 11.10 
Oct. 32:10 226 I. doe 


ON. “aise 11.00n 
Sales: 2,760, 000 be... 
Open interest, at close Thurs., Apr. 
%: May 719, July 954, Sept. 506, Oct. 
50, and Noy. 12 lots. 


MONDAY, APRIL 13, 1953 


May 10.25 10.50 10.25 10.50 
July 10.65 10.92% 10.65 10.92% 
Sept. 11.07% 11.30 11.07% 11.30a 
Oct. 11.22% 11.40 11. ie 11.40 
Nov. .. wes 11.25b 

Sales: 4, 880, 000 ‘Ts. 

Open interest at close Friday, Apr. 
10: May 714, July 947, Sept. 513, 
Oct. 52, and Nov. 12 lots. 


TUESDAY, APRIL 14, 1953 
May 10.55 10.62% 10.5 
July 10.95 11.00 10. 
Sept. 11.35 11.37% 11.32% 11.32% 


Oct. 11.45 11.47% 11. ~—e 11.42% 
Nov. be 





2% 10.57%b 
- 00 


11.25b 
Sales: 4,640,000 Ibs. 
Open interest at close Mon., Apr. 
13: May 701, July 976, Sept. 527, 


Oct. 52, and Nov. 12 lots. 


WEDNESDAY, APRIL 15, 1953 


May 10.55 10.57% 10.45 
57% 
July 10. 92% 10.97% 10.87% 10.921%4b 
Sept. 11.30 11.30 11.22% 11.30 
Oct. 11.40 11.40 =e 11.37%b 
Nov. 11.30 aise 11.30 
Sales: 2,760,000 Ibs. 
Open interest at close Tues., Apr. 
14: May 668, July 1,002, Sept. 535, 
Oct. 49 and Noy. 12 lots. 


10.52%b 


THURSDAY, APRIL 16, 1953 
May 10.55 10.57% 10.50 10.55a 
July 11.97% 11.00 10.92% 10.95a 
Sept. 11.37% 11.37% 11.27% 11.27% 
Oct. rer eves oe a 11.42%a 
a wise wee 11.30n 

Sales: 2,250,000 Ibs. 

Open interest at close, Wed., Apr. 
15: May 658, July 1,006, Sept. 535, 
Oct. 50 and Nov. 12 lots. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State inspected slaughter 
of livestock in California 
during March was reported 
to THE NATIONAL PROVISION- 
ER as follows: 


No. 
fee eee roe Creer ery ot 32,037 
SEN OW a oh a nsisls «eines vee Cosmas 22,814 
MEE ais SO bg dm bale ek Wie 21,864 
WN eect hc tienus sos uesinware 28,469 


Meat and lard production 
for March: 


Lb. 
RO mais aie > sie vie cle ad Kee 3,752,258 
io ae | re 7,718,107 
Lard and substitutes ...... 434,389 
ROU, edad tcnasngcbwrene 11,904,754 


As of March 31, California had 106 
meat inspectors. Plants under state 
inspection totaled 302, and _ plants 
under state approved municipal in- 
spection totaled 87. 


PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, tierces, f.o.b. 
COME Se Oars eign ec b.c'e s'e eb 8aie $13.50 

Refined lard, 50-lb. cartons, 
CO SE ocscavetaccres 13.50 


Kettle rend., tierces, f.o.b. 





Chicago 14.00 
Leaf, kettle rend., tierces, 

CO CRON .ivieccceeviese 15.50 
pe eee er eee 18.50 
Neutral tierces, f.0.b. Chicago. 18.50 


Standard Shortening *N. & 8S... 22.00 
Hydrogenated Shortening 
ss eR Pe eee Be 


"*Delivered. 


WEEK'S LARD PRICES 


Apr. 10 ...10.25n 8.87144 9.87% 
Apr. 11 ...10.25n 8.87%n 9.87%n 
Apr. 13 ...10.37%n 9.00 10.00n 
Apr. 14 ...10.50n 9.25 10.25n 
Apr. 15 ...10.50n 9.25n = =10.25n 
Apr. 16 ...10.50n 9.25n 10.25n 
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CONSUMERS WANT IT tae 


GIRDLER'S 


3 experience 
to upgrade 
COW p your lard 






VOTATOR Lard Processing Units 
are designed for capacities of 3,000, 
5,000, and 10,000 pounds per hour. 
VOTATOR Deodorizers require less than 


SAQRTEN pees 


steam needed for batch methods. 


F™ SHORTENING is the choice of consumers, They like its smooth, 
creamy texture, and its neutral flavor. They prefer a shortening that 
keeps without refrigeration. 

You can easily upgrade your lard to fine shortening, and enjoy greater 
sales and greater profits with a branded product. Take the first step to this 
rich market by calling on Girdler for an engineering analysis of your oper- 
ations. Girdler has broad experience in the design and construction of complete 
lard-base shortening plants. Our service includes process engineering, and 
the application of VOTATOR* Deodorizers and VOTATOR Lard Processing 
Apparatus to provide you the economy and quality of continuous processing. 

Get the facts now. Call or write The Girdler Corporation, Votator Division, 
Louisville 1, Kentucky. 


*VOTATOR is a trade mark of The Girdier Corporation 


the GIRDLER postion 


VOTATOR DIVISION 
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REFRIGERATION COSTS REMAIN 
UNCHANGED FOR MANY YEARS 


By Philip D. Sang, Vice President 
Goldenrod Ice Cream Co., Chicago, Il. 








“Over a period of 23 years we constructed seven ice 
cream hardening rooms, using cork insulation. In 1935, 
after consolidating production in one plant, we commis- 
sioned United Cork Companies to design and construct 
a new hardening room of the most modern type and 
efficiency. This was to maintain a temperature of —40° 
and called for 8000 sq. ft. of surface area. 

“This room proved so successful that another room 
was built in 1945. So far as we can ascertain, the con- 
sumption of electricity for refrigerating these rooms is 
now no greater than when they were new. 

“If called upon for further expansion, we would cer- 
tainly again use corkboard insulation.” 


Integrated Responsibility 


A major factor in the effectiveness of United BB 
Corkboard in this and thousands of other installations in 
meat, milk, frozen food plants and other applications 
requiring low-temperature insulation is to be found in 
the unified responsibility of United Cork Companies. . . 
from selection of the grades of raw materials imported 
to the erection of the complete job. 

Cork itself, of course, has unique natural insulation 
properties, and United Cork’s patented process of block 
baking (BB) the cork granules into corkboard without 
the use of any binder makes most effective use of these 
natural advantages. 

Each installation of United Cork BB Corkboard is 
planned by engineers thoroughly experienced in the 
requirements of refrigeration work. These engineers are 
located at each of United Cork’s branch offices through- 
out the country. They are prepared to cooperate with 
architects and general contractors in designing low- 
temperature insulation as an integral part of the complete 
building. 

United Cork Companies’ erection crews, which are also 
located at each of the branch offices, then take the engi- 
neering blueprints and convert the designs into a finished 
insulation job. The branch office concerned alse checks 
on the operating effectiveness of each installation to 
assure complete customer satisfaction. 

If you would like to know more about the scope of 
United Cork Companies’ service—and about the ways in 
which installations have stood up under the toughest 
conditions—just drop a line to United Cork Companies, 


Dept. I-1, Kearny, N. J. 








Product of 
HOLLAND 


CANADIAN STYLE BACON 


ONE OF THE MANY FINE CANNED MEATS produced by 
Tieleman & Dros of Leiden, Holland whose products have been 
world-famous for quality since 1877. ‘““MILL BRAND” Canadian 
Style Bacon is famed for its excellent flavor, good color, perfect 
slicing and for its low gelatin content. Write for demonstration 
of this and the other famous MILL BRAND canned meats. 


Warehouse Inventories Maintained. Direct Shipments Arranged. 
70 FRANKFORT STREET 
HAGAR INCORPORATED 72. fR4NKrort strecr 


Exclusive Importers and Factory Representatives 




















TRANSPORT REFRIGERATION 


Allen has a top-notch frozen food transport story 
backed by performance charts. The dependability and 
economy that you need are built into Allen Cooler 
units. Complete specifications and the answers to your 
transport refrigeration questions will be on the way to 
you immediately upon your request. Get the facts now! 


IMPORTANT FEATURES: Patented Pressure Control Valve 
ends head and back pressure problems. ¢ Easy to mount. 
There’s no costly cutting of the trailer wall. © Simplified 
electrical system uses only one 6-volt battery. © Coast to 
coast standard parts availability cuts lay-up time. © Designed 
for simple installation and ease of service. 


"AI LLEN. 
COOLER 


© Distributors in Principal Cities @ 
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ALLEN COOLER DIVISION 
Production Planning Company 
714 United Artists Building + Detroit 26, Mich. 





























































































NEW YORK FOR THE MAN WHO WANTS 
WHOLESALE FRESH MEATS FRESH PORK CUTS 
CARCASS BEEF (l.e.1, prices 
Apr. 14, 1953 Western 
Per ewt. Pork loins, 12/down.. ..$46.00@48.00 
Western Pork loins, 12/16 5.00@47. 00 
Prime, 800 Ibs./down....$41.00@44.00 Hams, sknd., 14/down,. 55.00@57.00 
Prime, 800/900 ......... 38.00@40.00 Boston butts, 4/8 Ibs.... 43.00@45.00 
Choice, 800 lbs./down... 37.50@39.00 Spareribs, 3/down ...... 42.00@44.00 T t 
Choice, 800/900 ........ 36.00@38.00 Pork trim., regular ..... 22.00 ° € oO N T R 0 S « ° Ss T Ss sg 
Good, 500/700 .......... 35.00@36.00 Pork trim., spec. 80%.. 46.00 
Steer, commercial None quoted City 
Cow, commercial ..+ 27.00@29.00 : saa il | 
“ede “presi ayn oF Hams, sknd., 14/down. .$56.00@59.00 
Cow, utility ........... 2 mires Pork loins, 12/down..... 50.00@54.00 
Pork loins, 12/16 ...... None quoted | 
: BEEF CUTS - Pienics, 4/8 ... : ‘enaees 36.00@ 38,00 | 
+ re $19.00 s6.9 Boston ‘butts, “4/8 Ibs... 48.00@51.00 
i é / Saree eee pad, ob, : wihe 2 > . 
BOPOQGUArter «ciccvssese 34.0@ 36.0 Spee, Sh SRB 45055: 50. OeE SOS 
ME suBucchenss.caes 43.0@ 46.0 
Hip r’d with flank .... 42.0@ 45.0 VEAL—SKIN OFF 
Short loin, untrim. .... 85.0@ 90.0 (l.e.1. prices 
Short loin, trimmed... None quoted Western 
Sirloin, butt bone in... None quoted Prime, 80/110 $42.00@46.00 
SCOR a er 0@ 64.0 prime, 110/150. ... +... 42.00@ 47.00 | 
= Oa 34-0 Choice, 50/80... 22.2... 34.00@38.00 | 
PTT eRe oe G a ‘intee 6 7 « 
Short pis 2000000000 jog ize choles, 40/1100 .00000... Boo azo9 
iat vik einai mene Gos mae 31.00@34.00 | 
of coll send ae Oe a Se tee Gond, 0/100... 34.00@39.00 | 
ID Arm chuck (Kosher)... 36.0@ 38.0 Commercial, all wts..... 27.00@ 33.00 | 
srisket (Kosher) ...... 26.0@ 28.0 
Pi DRESSED HOGS 
| N Hindquarter .......... 45.0@ 50.0 (Le.1. prices 
Forequarter ........... 32.0@ 34.0 100 to 136 Ibs. 
RGU sg wanis ened ewe ook 41.0@ 44.0 137 to 153 Ibs. | 
| by Hip r’d with flank..... 41.0@ 44.0 154 to 171 Ibs. | 
been Short loin, untrim, .... 60.0@ 65.0 172 to 188 lbs. ......... 35.25@37.50 | 
sar Short loin, trimmed ...None quoted 
fect Sirloin, butt bone in...None quoted 
tion MOE wwdadeissienssuset 48.0@ 55.0 BUTCHERS’ FAT* | 
BEM CHUCK oi5.c ceca ae 30. 0@ 32.0 (e.1. prices | 
Syl SOE ee 25.0@ 27.0 St RO A an ae ss 1 b.n | 
ged. Short plate 1.0.1.2...) 10.0@ 12.0 Breast fat ................ Melb. | 
EET Flank ..... --- 10.0@ 12.0 Inedible suet ........... .. %elb 
Fane's si a1 17.0 Edible suet ............. %e lb 
) » ALUV@ ao. * 
Y. Arm chuck (Kosher) . 34.0@ 36.0 EAE SOTERe prices. | 
Brisket (Kosher) ..... 26.0@ 28.0 
FANCY MEATS LIVESTOCK PRICES AT | 
pees (Le. prices SIOUX CITY | 
Cwt. * * : | 
Veal breads, under 6 oz... 70.00 Prices paid for livestock 
6 torld Ohh. s...0.. BS 100.0 at Sioux City on Wednesday, | 
12 u 125.00 7} — . 7 a 
Bick idaees” 33-00 April 15, were reported as 
" Beef livers, selected ..... 65.0 follows: 
| eee LOOK TO TOLEDO 
ROMNEY oo uat es erect 8.5@125.0 CATTLE: é686 
Oxtails, over % lb......... 35.0 Steers, ch. & prime... .$23.00@25 | 
Steers, choice ........ 21.756 | 
LAMBS SCECTS, BOOM oo cccccce 19. 00a: 20.5 | 
(1.e.1. prices Heifers, ete @ ck “4 20.000 20.50 | Whatever your problems in scales to control meat 
City leifers, util, & com 50@ 6. 50 ; s - . H 
Prime, 30/40 .......... None quoted Cows, util. & com’l... 18.006)15.00 | packing processes, weighing livestock, grading, check- 
Prime, 40/50 ........... 45.00@ 51.00 eee cen, SOS + Se 4 A es! : 
Prime, 50/60 .......... 2.00046.09 Bulls. wood -........ 14.00@14.50 | ing or wholesale weighing . . there’s a modern Toledo 
Choice, 30/40 .......... None quoted “hay sie ails dled * ~ ° ° A 
Choice, 40/50 11.2.1... 15.00@50.090 Bulls, can, & cut. ... 11.00@12.00 | tg do the job with high accuracy, speed and dependa- 
Good, 30/40 ........... None quoted HOGS: ee ys > 
Good, 40/50 2... 44.00@49.00 Good, ch., 190/200... ..8% bility. Have you checked your scale needs? Get latest 
Good, 50/60 .........+.. 41.00@ 44.00 Good, ch., 200/220.... 2 ‘ ° ° P P 
wakes tid. eh., 230/240 2... BL 5 information in this widely used reference on Toledos 
Prime, 50/down ........ $42.00@47.00 Che “Cites eae" Se 0-z@ 21 oR * 
fae man. g9.00@42.00 — il-. eh. 270/300... 20.25@021 that help you guard costs . . . speed production. Look 
Prime, 60/70 .......... 4 39.00@ 42.00 A nis Mine lala ie Paap meta ° ‘ ‘ ° e 
ry Choice, 50/down ....... 42.00@47.00 LAMBS: into the advantages of Printweigh in stopping losses 
Choice, 50/60 .......... 39.00@42.00 Choice & prime ......$23.00@23.25 oS 
nd Good, all wts. ......... 37.00@43.00 Good & choice... 2... 21,00@23.0 that originate through human errors. Send coupon for 
ler new edition—‘Toledo, Headquarters for Scales.” 
ur 
i 
to SEND FOR THIS! 
a6 L a le eR AE Sp ES Re 
Y M E | Toledo Scale Co., Toledo 1, Ohio | 
ive (SHEEP CASING) | Please send without obligation your new | 
ee | edition on modern ways to weigh with | 
a" SAUSAGE PRODUCTS | Toledos. 
- Name | 
to 
ed Company | 
Street | 
City. State 
F . ' } 
This profit story is one you'll 1S sls Ay ohh Sa TERIA * | 
ON not want to miss. 
any 
xe OPPENHEIMER CASING CO 
8 
| CHICAGO + NEWYORK «SAN FRANCISCO HEADQUARTERS ai SCALES 
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TALLOWS AND GREASES 


Wednesday, April 15, 1953 





The inedible fats market late last 
week retained its more settled position, 
and selling action accelerated. Both 
the midwest and eastern locales were 
accounted for. A fair to good volume 
of renderers’ bleachable fancy tallow 
sold at 5c, caf. East. Two tanks of 
choice white grease sold at 5%c, de- 
livered East, for immediate shipment. 
Several more tanks of same sold at 
55gc, and 5%c, c.a.f. East, for prompt 
and immediate shipments. Few tanks 
of No. 2 tallow traded at 3%4c, Chica- 
go basis. 

Few tanks of B-white grease sold at 
4c, c.a.f. Chicago. Several tanks of yel- 
low grease sold at 4%c, c.af. East. 
Couple tanks of yellow grease sold at 
3%c, c.a.f. Chicago. Several tanks of 
special tallow sold at steady price of 
4c, c.a.f. Chicago. Two tanks of choice 
white grease, all hog, sold at 5%c, c.a.f. 
East, immediate shipment. Few tanks 
of special tallow sold at 4%c, delivered 
East. Few tanks of renderers’ choice 
white grease sold at 4%c, c.a.f. Chi- 
cago. 

The new week started off on a slow 
gait, with bids at steady levels, but 
sellers holding tight for higher price. 
Additional tanks of all hog choice 
white grease sold at 5%c, c.a.f. East, 
immediate shipment, and 5%c, c.a.f. 
East was bid later on same, but re- 
ported held at 6c or better. Choice 
white grease also bid at 4% and 5c, 
caf. Chicago, depending on quality. 

On Tuesday, a little action developed, 
with general market carrying a steady 
price. B-white grease sold at 4c, yellow 
grease, 3%c; special tallow, 4c; and 
prime tallow, 44%4c; several tanks were 
involved, and all c.a.f. Chicago. Choice 
white grease traded fractionally high- 
er, 5c on regular production, and all 
hog at 5%c, c.a.f. Chicago, few tanks 
sold. Few tanks of No. 2 tallow sold at 
3.80, c.a.f. New Orleans, and c.a.f. East. 


Tank of all hog choice white grease 
sold at 6c, c.a.f. East. The same price 
was bid at 5%c, c.a.f. East, but held 
higher. Few tanks of B-white grease 
sold at 4'%c, c.a.f. East. 

TALLOWS: Wednesday’s quotations: 
edible tallow, 544c; original fancy tal- 
low, 45@4%c; bleachable fancy tal- 
low, 4%c; prime tallow, 4%4c; special 
tallow, 4c; No. 1 tallow, 3%c; and No. 
2 tallow, 3%c. 

GREASES: Wednesday’s quotations: 
choice white grease, 5@5%c; A-white 
grease, 444c; B-white grease, 4c; yel- 
low grease, 3%c; house grease, 34c; 
and brown grease, 2% @3c. 


BY-PRODUCTS MARKETS 


Wednesday, April 15, 1953 
Blood 
Unit 
Unground, per unit of ammonia Ammonia 
Nass 0 wheat cop avn a Heads Kaw dee *4.25@4.50 
Digester Feed Tankage Material 
Wet rendered, unground, loose, 
SEENON, Gare is a sie d.acic adie e binis # cca e's *5.25n 
RINE ah vary aus’ 5 045.0 4055. 00,00 ess *4.50n 
Liquid stick tank cars Saxe biGrPoaig sik aaa tae 3.00@3.25 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bagged. .$65.00@75.00 
50% meat and bone scraps, bulk .... 60.00@70.00 
55% meat scraps, bulk ............. 70.00@80.00 
60% digester tankage, bulk ......... 60.00@70.00 
60% digester tankage, bagged ...... 65.00@80.00 
80% blood meal, bagged ............ 115.00 
70% standard steamed bone meal, 
bagged (spec. prep.) .......... 65.00 
65% steamed bone meal ............ 50.00n 
Fertilizer Materials 
High grade tankage, ground, per unit 
eR Se Ser rer 4.00@4.25 
Hoof meal, per unit ammonia ........ 6.00@6.25* 
Dry Rendered Tankage 
Per unit 
Protein 


Low test 
ROE Pe eee rn 


Gelatine and Glue Stocks 


Per ewt. 

Calf trimmings (limed) ............ $ 1.50@ 1.75 
Hide trimmings (green, salted) ..... *13.00@15.00 
Cattle jaws, skulls and knuckles, 

NONE KGa 5 oko Bicnd eta ese ess. sos 65.00n 
Pig skin scraps and trimmings, 

DOC UD. ccc ccvccoeccegescsesersece 5% 

Animal Hair 

Winter coil dried, per ton ......... *55.00@ 60.00 
Summer coil dried, per ton ........ *37.50n 
Cattle switches, per piece .......... 5% 
Winter processed, gray, lb. ......... 10 @lill 
Summer, processed, gray, lb. ....... 3 @ 4 

n—nominal. a—asked. 


*Quoted delivered basis. 


BAe WNia bis dag dose Se NNER hie *1.10@1.15 
*1.00 





VEGETABLE OILS 


Wednesday, April 15, 1953 





Soybean oil was the only selection in 
the vegetable oil market that carried 
a firm tone the beginning of the week, 
while other selections were unchanged 
to slightly easier. April and May ship- 
ment both cashed at 138%c. Offerings 
later in the day were priced at 13%c, 
but no sales were reported at that level. 
June shipment sold early at 13%4c and 
later sales were at 135sc. Movement of 
forward positions was not encountered, 
although July was bid at 13%c and 
August at 13%c. Volume of sales 
throughout the day were not heavy and 
both original and resale oil shared in 
the activity. 

The cottonseed oil market was dull 
and featureless with the Valley and 
Southeast pegged at 15%c, nominal 
basis. Valley oil was offered at 15%4c, 
but buying interest was absent. Texas 
oil was unchanged from the previous 
week’s close and quoted at 14%c and 
14%c, nominal. A moderate quantity of 
corn oil changed hands at 14%c, which 
was considered steady. No trading of 
peanut oil could be confirmed but the 
market declined %c and called 22c, 
nominal. The coconut oil market con- 
tinued to weaken and, according to some 
sources, trades of spot shipment were 
consummated at 172c. April shipment 
presumably was offered at 17c. 

Soybean oil continued to trade in a 
moderate way at steady to slightly 
higher prices, depending on shipment. 
Immediate oil cashed at 13%c, and, 
while April shipment reportedly sold at 
that level, more movement at 13%c 
was confirmed. May shipment traded at 
13%c with possible industrial purchase 
at 13%c. June shipment sold at 135c 
with additional offerings priced at 
18%c¢, but unsold. July shipment was 
bid at 13%c without results. 

Activity in the cottonseed oil market 
continued to lag and was unchanged 
pricewise from the preceding day’s 








For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 


t has enjoyed an enviable 
pth in ‘the Meat Packing and Rendering 
Industries for well over 50 years. Builders of 
Swing Hammer Grinders, Cage Disintegrators, 
Vibrating Screens, Crushers, Hashers — also com- 
plete self-contained Crushing, Grinding, and 
Screening Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 
STED M A N 
id 


Diner 


STEDMAN 


HAMMER 


ee MILLS 


FOUNDRY & MACHINE COMPANY CHS . 
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ase You really don’t need to bring flowers. The good figures we’re talking 


See about are the cost and production figures of Anderson Crackling Expel- 

at lers*. Bring along your facts and operating figures and let us compare them 
mcs with the cost and production results of an Anderson Crackling Expeller 
ket rendering department. If the comparison is good, you'll know your de- 
ged partment is on a sound basis; if the comparison is bad, you'll readily learn 
Ly’s what Anderson Crackling Expellers can do for you. If you’re sure your 
“— rendering department is operating economically, stop in anyway. We 
want to see you and say hello. 


THE V. D. ANDERSON COMPANY 
1965 West 96th Street e Cleveland 2, Ohio 
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levels. However, a couple of tanks 
presumably sold in the Valley late in 
the day at 15%c. Corn oil sold steady 
at 14%c and 15c asked for additional 
supplies. Although peanut oil did not 
trade, the market was considered firmer 
and quoted at 22%c and at 22'%c in 
some cases. Spot shipment coconut oil 
was offered as low as 17c, but no trad- 
ing could be uncovered. 

The vegetable oil market was ex- 
tremely quiet at midweek, with some 
selections registering stronger prices 
and others becoming easier. Soybean oil 
held mostly steady and April shipment 
cashed at 13%c, Decatur basis. May 
shipment was bid at 135¢c, but move- 
ment was restricted. June shipment sold 
at 13%c and 13%c. Limited movement of 
July shipment was reported at 13'4c. 
The bulk of the sales was in original 
ofl. 

From all appearances, the cottonseed 
oil market’ was stronger but on a 
nominal basis. The Valley and South- 
east were quoted at 15%4c and Texas at 
14%c. Corn oil firmed to 15¢ and pea- 
nut oil was unchanged at 22%c and 
22%4c. Coconut oil continued to decline 
rapidly with spot oil offered as low as 
16%c. 

CORN OIL: Advanced a 4c at mid- 
week. 

SOYBEAN OIL: Market stronger 
Tuesday, but unchanged at midweek 
from last week’s levels. 

PEANUT OIL: Activity light at un- 
changed prices. 


COCONUT OIL: Rapid declines regis- 
tered during week. Spot shipment of- 
fered at midweek at 16%c. 

COTTONSEED OIL: Market firm 
Wednesday advancing %c, but actual 
sales thin. 

Cottonseed oil prices in New York 
were quoted as follows: 


FRIDAY, APRIL 10, 1953 





EASTERN BY-PRODUCTS MARKET 


New York, Apr. 15, 1953 

Dried blood was quoted Wednesday at 

4.50 to $4.75 per unit of ammonia. Low 

test wet rendered tankage was priced 

at $4.50 to $4.75 per unit of ammonia. 

Dry rendered tankage was listed at 
$1.00 per protein unit. 


VEGETABLE OILS 


Prev. 

Open High Low Close Close Wednesday, April 15, 1953 
ere 17.30b Eee 17.35b 17.30b Crude cottonseed oil, carlots, f.o.b. mills sd 
July es 4 Seine MES 17.00b 17.01 MOS 5 pics c FNC 9g.0'e PRREREEE S 6s o's 1544n 
re 15.68b .... re? 15.68b 15.68 Southeast ere Tete or eee 1540 
Oct. coos See 15.23 15.15b Texas bebe tee teeeeeees eee eeeeees 14 an 
Se itor 15.00b 15.00b 15.00b Corn oil in tanks, f.o.b. mills ....... 15n 
pe 15.00b 15.00b 15.00b Peanut oil, f.o.b. Southern mills ....22%@ 22%on 
Mar . 14.90n 14.90n 15.00n Soybean oi], Decatur ..............¢: 13% pd 

Se ° : : Coconut oil, f.o.b. Pacific Coast ..... 16%%a 
Sales: 35 lots. Cottonseed foots, - Sah 
Midwest and West Coast .........- 14@ ty 
MONDAY, APRIL 13, 1953 ee ee eee Cee 1kK@ ‘ 
eae 17.32b 17.42 17.36 17.41b 17.35b 
~ Se  e 17.02b 17.09 17.04 17.07 17.00b OLEOMARGARINE 
Det, BAB AAS IBIS 1s20b 1S. Wednesday, April 15, 1953 
ee 15.00b 15.05 14.95 15.05 15.00b White domestic vegetable .................... 28 
peer 15.00b - ee 15.00b 15.00b po OD a eee ee 29 
ae 14.90n 14.90n 14.90n Milk CHUFMER PABEEY 2. ccc cit tec ececceeecee 24 
Sales: 60 lots Water churned pastry .......cccecveccccsccees 28 
TUESDAY, APRIL 14, 1953 OLEO OILS 
Say oe. 17.38b 17.45 17.40 17.40b 17.41b (F.0.B. Chicago) a 
nd aes ie ty a ey ig ae Prime oleo stearine (slack barrels) .......... 6 
Oct. ...... 15.18b 15.20 15.16 15.17 15.20b Extra cleo oldl (GFHMS) 2 onc. ccc ccc ccccewtens 114 
OG. ss xcs 15.30b 15.02 15.00 15.00 15.05 
| eee 15.00b aa ace 15.00b 15.00b 
Mar. - 14.90n 14.90n 14.90n SHORTENING SHIPMENTS 
Sales: 53 lots. Shipments of standard shortening for 
ee een ee the first quarter ended March 31, 
a iahes seen Geta, tien (dein amounted to 58,714,000 lbs., according 
MAV wc ecece 4.00D f.0 fae dade . ) . . . 
Tile, cae I701b 17.15 17.05 1715 17.07 to the Institute of Shortening and Edi- 
Rept. ise. 15.50b 15.58 15.50 15.54 15.57 ble Oils. This was a decrease from the 
a, 15.12b 15.20 15.15 15.20 15.19 Zs 
Dec, jute 14.96b 15.05 15.02 15.05 15.00 60,351,000 lbs. for the quarter just 
cee ota soe ccs ERGOD H-O8> previous, and the 60,850,000 Ibs. for the 
Sales: 133 lots. corresponding period last year. 








NICK BEUCHER, Jr., President 


Phone: DEarborn 2-7250 


For fast, dependable service.. 


Give us your offerings! 






.S 


BROKERAGE 
SERVICE 


JOHN LINDQUIST, V. President 


come to: “PACKING HOUSE” 


We cordially invite you to visit us in our 
Hospitality Headquarters during the NIMPA 
Convention, April 27, 28, 29, Palmer House, 
Suite 2228W to 2231W. 





We'll give you results! 


PACKING HOUSE BY-PRODUCTS CO. _ 


BOB KERN * JOHN WILSON 
ELMER NELSON « JACK WIEBE 
E. OLSON * GEORGE MAIER 





ee) 
“ISIONS ° 


223| Meat Dept. 


110 N. FRANKLIN STREET, CHICAGO 6, ILLINOIS Te!**YP8*ce 1449 { Hide 


UTallow Depts. 











Hydrogenated 


Improve Your Lard 
Samples on request. 
Carload and L.C.L. Shipments. 


Cincinnati 25, Ohio 
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LARD FLAKES 


Our Laboratory facilities are 
available free to help you de- 
termine quantities to be used 
and methods of operation. 


THE E. KAHN'S SONS CO. 


Phone: Kirby 4000 








FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CoO. 
PIQUA, OHIO 
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SOLVAY 





Nitrile of Soda 


U. 5. P. . 


SOLVAY PROCESS DIVISION 


lied 
hemical 

ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 
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7ueRE ARE SEVERAL WAYS 10 
COVER rue HOLE in your FLOOR 


You could use man-hole covers, temporarily, or 
Cleve-O-Cement for a permanent job. Cleve-O- 
Cement is easy to apply. Using ordinary tools, any 
handy man can patch the floor in a jiffy. Cleve- 
O-Cement dries flint hard overnight — 28 times 
harder than ordinary cement. Waterproof, slip- 
proof, withstands cold, moisture, steam and fruit 
and dairy acids. Used by meat and food packing 
plants, dairies, laundries, bottling plants. 
Send for illustrated bulletin. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVE. CLEVELAND 5, OHIO 


How To Make More Money 
From By-Products & Offal 


Improve 


By-Product Quality & 
Increase Grease Yield With- 


WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 


Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as acon” as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output can be sharply increased 
without additional labor which will greatly lower the 
cost per ton. 


Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 
grease than delivering the stock in large pieces to 
the cooker. 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 
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7 Write Today! E 


WILLIAMS ALSO MAKES: 


@ COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO, 
2708 North Ninth Street ST. LOUIS 6, MO. 





p CRUSHERS eee SS cee 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 
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Sales of big packer production ac- 
complished at advanced levels during 
week—Further gains registered at mid- 
week—Small packer activity improved 
at price advances in some instances— 
Kipskin sales at steady levels to slight- 
ly higher—Sheepskin movement limited 
at unchanged prices. 


CHICAGO 


PACKER HIDES: Major packers did 
not have general offering lists ready 
the beginning of the week. However, 
the market appeared in a firm position. 
Late last week, the market seemingly 
became stabilized after experiencing 
price declines during previous week’s 
activity. Packers have practically 
cleared out winter hides and entered 
this week with mostly April stock. A 
large outside independent packer sold 
April hides at %c advance compared 
with last sales. About 2,100 branded 
steers sold at 11%c for the butts and 
ile for the Colorados. Some 1,400 
branded cows brought 13%c. Heavy 
native steers were also traded and 1,- 
200 sold at 13c. 

In lively activity Tuesday, big pack- 
ers and outside independent packers 
moved about 40,000 hides at steady 
levels to as much as 1c up on a couple 
of selections. In early trading, a major 
packer moved about 13,000 hidcs. Light 
native cows brought 17%4c, heavy na- 
tive cows 14c and 15c, branded cows 
13%e and 14c, Colorado steers 11¢ and 
heavy native steers 138c and 15%c. 
Later in the day, other major packers 
and large outside independent packers 
entered the trading circle and were 
successful in moving light native cows 
at 17%4c, heavy native cows at 14'%c, 
light Texas steers at 14%c and heavy 
native steers at 13%c. An _ outside 
independent packer sold native bulls 
at lle. In additional trading, light 
native steers sold at 17c, ex-light na- 
tive steers at 20c, heavy native steers 
at 13%c and heavy cows at 14%c for 
the River points and 15%c for Chica- 
gos. The light native cows were of 





April and March-April production and 
sold from all points at 17%4c. 

For the second consecutive day, Wed- 
nesday, hides continued to trade in good 
volume with further price advances 
registered for selections traded. One 
major packer was involved in the ma- 
jority of sales Wednesday, and, due to 
the brisk manner in which trades 
transpired, actual quantities of each se- 
lection sold were difficult to determine. 
About 15,000 heavy native steers sold 
at 13%c for the Rivers and 14c for 
the St. Pauls. Between 8,000 and 10,- 
000 heavy native cows brought 15c for 
the Rivers, 154%c for Chicagos and 16c 
for St. Pauls. Some 10,000 light na- 
tive cows, all points, sold at 18¢ and 
an equal amount of branded cows trad- 
ed at 14c for the Northerns and 14%4c 
for the Southwesterns. About 10,000 
branded steers moved at 11%c for the 
Colorados and 12c for the butts. Na- 
tive bulls were bid at 11%c, but no 
sales could be confirmed. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer market fol- 
lowed the upward price trend witnessed 
in the big packer market to some ex- 
tent during the week, and activity im- 
proved considerably compared with 
previous week’s limited movement. 
Sales of 50@52-lb. average were ac- 
complished at 15%c while 54@56-lb. 
average brought 15c. The heavier aver- 
age, namely 60@62-lb., traded at 13c 
and 13%c. The usual %c discount for 
brands applied to all averages. Offer- 
ings of country hides were priced too 
high t> encourage much buying inter- 
est and this market was dull as a con- 
sequenc?. The 50@52-lb. country hides 
were offered at 14%c, but most sources 
thought the going market for this aver- 
age would be 138@13%c. Tanner in- 
terest for renderer hides was not too 
prevalent and offerings were equally 
scarce. 

CALFSKINS AND KIPSKINS: New 
developments were not forthcoming in 
the calfskin market during the week 
but kipskin sales were encountered at 


steady prices to slightly higher. Some 
3,000 Fort Worth lights sold at 36c and 
3,000 St. Paul lights and overweights 
sold at 40c and 32%c. About 7,800 
Rivers brought 37%2c and 32%4c. 

SHEEPSKINS: Action was slow in 
this category with generally steady 
prices prevailing. Fall clips sold in a 
range of 2.90@3.00. A mixed car of 
No. 2 and No. 3 shearlings sold at 
1.70 and 1.10, respectively. A straight 
truck of No. 1 shearlings reportedly 
brought 2.50. The market for dry pelts 
continued strong with a few sales at 
29c. Other offerings were priced at 30c. 
Pickled skins continued to trade at 
12.75 and 13.00. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Week ended Previous Cor. Week 
Apr. 15, 1953 Week 1952 


Nat. steers ..14 @17% 12%@16% 10 @15%n 
Hvy. Texas 


Lo 12 @12% 11% 9n 
Butt branded 

at EE Ee 12 11 9 
Gol. Strs. .... 11% 10% 8n 
Ex. light Tex. 

- , NORRPRAe 18n 17% 16n 
Brand’d cows.14 @14% 13 11% 
Hy. nat. cows.15 @16 14 @15 12 @13n 
Lt. nat. cows. 18 164%@17 14 @lin 
Nat. DEMS... 11%4n 10% 8% @9n 
Brand’d bulls. 10%n 9 7%4@ 8n 
Calfskins, Nor. 

(2) re 474on 4714 35n 

10/down ... 45n 45 27% 
Kips, Nor. 

nat., 15/25.374%4 @40n 3714n 24n 
Kips, Nor. 

branded ... 8214n 321%4n 21%n 


SMALL PACKER SKINS 
STEERS AND COWS: 
60 Ibs. and over.13@13% 


124%@13n 914@10n 
OP TM. cxcincnce 15@15% 


14@14%n 10%@l11n 
SMALL PACKER SKINS 


Calfskins, under 

i eee 35n 35n 25n 
Kips, 15/30 ..... 30@32n 380@32n 20@24n 
Slunks, reg. .... 1.50n 1.50n 1.50 
Slunks, hairless. . 40@50n 50n 40n 

SHEEPSKINS 

Pkr. shearlings, 

No. ..+..-2.40@ 2.50 2.40@ 2.50 1.60 

Dry Pelts .. 29n 29 28n 
Horsehides, 

untrmd. ....9.75@10.00n 9.75@10.00n 6.25n 


Panama Bans Tanned Hides 


Importation of tanned hides into Pan- 
ama has been banned by a new govern- 
ment regulation, according to leather 
trade sources. The action was taken 
to safeguard the domestic market 
against a rising influx of imported tan- 
ned hides which had a demoralizing 
influence on the home market. 








New York 





Chicago 


See you at the Convention? ... 


Our Hospitality Suite will be open Sunday, April 2€ through Wednesday, 
April 29 — Room 833, The Palmer House, Chicago. 


We extend a cordial invitation to visit with us. 


MERRILL LYNCH, PIERCE, FENNER & BEANE 


Packing House Products Dept. 
Dallas 


Los Angeles 


San Francisco 
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N. Y. HIDE FUTURES 


FRIDAY, APRIL 10, 1953 


Open High Low Close 
Apr. .... 16.15b 16.45 16.22 16.40 
July .... 16.35b 16.40 16.35 16.40 
Ci | Ae 16.05b 16.10 15.90 16.06b- lia 
Jan. .... 15.65b 15.75 15.50 15.75 
Apr., °54. 15.40b ee be ase 15.48b- 58a 


July, °54. 15.15b oes wees 15.22b- 28a 
Sales: 64 lots. 


MONDAY, APRIL 13, 1953 


July .... 16.25b 16.95 16.32 16.96b-17.00a 
COE. ices 15.90b 16.62 16.11 16.62 

Jan. .... 15.55b 16.15 16.00 16.15b- 22a 
Apr "54. 15.25b 15.50 15.50 15.90b- 97a 
July 54. 15.00b 15.63 15.40 15.63 

Oct 54. 14.75b 15.16 15.15 15.33n 


Sales: 53 lots. 


TUESDAY, APRIL 14, 1953 


July .... 16.80b 17.29 16.90 17.25 - 2 
Oct. ..... 16.50b 16.94 16.59 16.90 - 94 


Jan, .... 16.00b 16.42 16.10 16.45b- 50a 

Apr., °54. 15.70b ns cecal 16.15b- 20a 

July, °54. 15.40b = 15. 15.65 15.85b- 90a 

Oct., °54. 15.20b 15.18 15.17 15.55b- 60a 
Sales: 109 lots. 


WEDNESDAY, APRIL 15, 1953 


July .... 17.40-43 17.47 17.23 17.30b- 3a 
Oct. .... 17.00-01 17.10 16.90 16.95 

Nov. .... 15.65b 15.70 15.69 15.65b- 70a 
Jan, .... 16.50b 16.60 16.44 16.47b- 50a 
Apr., °54. 16.20b 16.20b- 25a 


July, ’54. 15.95b 15.92 15.92 15.93b- 99a 
Sales: 137 lots. 


THURSDAY, APRIL 16, 1953 
July ..... 17.15b = 17.21 17.15 17.25b- 34a 


OCT, ccces 16.80 16.85 16.79 16.90b- 98a 
POR: sss 16.35b 16.40 16.40 16.40b- 48a 
Apr., °54. 16.00b ee eee 16.15b-  2la 
July, °54. 15.76b 15.85 15.85 15.85b- 90a 
Oct., °54. 15.50b 15.60 15.60 15.60b- 70a 


Sales: 24 lots. 


Hide Weights Growing 
Heavier, Shoe Men Say 


A sizeable increase has been noted 
in the average weight of hides, the Na- 
tional Hide Association has pointed 
out. Small packer hides are running 
from two to ten lbs. heavier than nor- 
mal, and the weight increase is about 
double the usual average seasonal in- 
crease, it was added. For big packer 
hides, the weight increase is about two 
to five lbs. 

The answer to this goes all the way 
back to the feedlots, where the ten- 
dency is to raise more and more beef 
cattle which grow the weightier hides. 
And heavier hides mean heavier shoes, 
which do not always meet with con- 
sumer favor. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 11, 1953, were 6,120,- 
000 Ibs.; previous week, 4,643,000 Ibs.; 
same week 1952, 2,446,000 lbs.; 1953 to 
date 75,039,000 lbs.; same period 1952, 
66,592,000 Ibs. 

Shipments for the week ended April 
11, 1953, totaled 3,337,000 lbs.; previous 
week, 2,756,000 lbs.; corresponding 
week, 1952, 3,409,000 lbs.; this year to 
date, 52,765,000 lbs.; corresponding 
week, 1952, 57,769,000 Ibs. 


S. Africa Wool Exports Up 


Total exports of wool from South 
Africa during the eight months (July 
through February) of the current sea- 
son amounted to about 154,000,000 lbs., 
or 11 per cent more than over the same 
period, last year, the Foreign Agricul- 
ture Service has reported. About 8 per 
cent of this came to the United States 
against 16 per cent the year before. 
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NATIONWIDE ‘ DISTRIBUTION OF BETTER 
CLEANING COMPOUNDS. Expanded distribution 
facilities enable us to offer a sound technical service 
program designed to reduce costs and improve sani- 
tation. This service is available to our customers at 
no cost. 


A BETTER SANITATION SERVICE 
TO THE MEAT PACKING INDUSTRY 


Write for your free copy of Meat Packers Sanitation 
Guide. A convenient pocket size booklet for ready 
reference. on most cleaning problems in your plant. 


Bonewitz Chemicals, Inc. 


GENERAL OFFICE 
BURLINGTON, IOWA 


Manteca, California 


Philadelphia, Pennsylvania 











IMPROVE YOUR LARD..... 





DEODORIZED « HYDROGENATED 


LARD FLAKES 














® PACKED IN 50 LB. MULTIWALL PAPER BAGS « CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY" 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 














THE MAR K OF -QUALTETY 


ip 


AR @ iw tA 


CO 8 GR AT i eee 


612-614 West Lake St. © Chicago 6, II!. © DEarborn 2-0990 








Profits for YOU 


in the famous 


HOLLENBACH line 


of Summer Sausage 


Put Hollenbach's 72 years of sausage 
manufacturing experience and reputation 
to work for you! The famous "314" line 
of Summer Sausage can deliver a real 
sales punch to your present sausage fam- 
ily ... help boost your overall sales and 
increase your profits. Write for details! 


The famous ‘''314"' 
line includes those 
year-cround favor- 
ites, the ‘‘original'' 
Thueringer Cerve- 
lat, B. C. Salami 
and Goteberg Cerv- 
elat . . . plus pop- 
ular Pepperoni, 
Genoa, Capocollo, 
Cooked Salami, B.C. 
Dry Cervelat, Man. 
+ ae Short Cerve- 
at. 





HOLLENBACH 


INC 





2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 


Telephone: LAwndale 1-2500 











HOGS... 


furnished single deck 
or trainload by: 





H. L. SPARKS & CO. 





LIVESTOCK BUYERS 
Stock Pigs and Hogs 
Shipped Everywhere! 


© 
HEADQUARTERS: 


National Stock Yards, Ill. 

UPton 5-1860 

Bridge 8394 

UPton 3-4016 

Also at Stock Yards in Bushnell, 
Peoria and Springfield, Ill. 

Vv pt + oy points operate under 


idwest Order Buyers 


an All orders placed through 
National Stock Yards, Illinois 


Phones 
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THURSDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$22.00; average, $21.40. Provision prices 
were quoted as follows: Under 12 pork 
loins, 50; 10/14 green skinned hams, 
52%; Boston butts, 414%; 16/down pork 


shoulders, 35 nominal; 3/down spare- 
ribs, 40@40%; 8/12 fat backs, 8@8%; 
regular pork trimmings, 19; 18/20 DS 
bellies, 25; 4/6 green picnics, 30% @31; 
8/up green picnics, 29% @30. 

P.S. loose lard was quoted at 9.25 
nominal and P.S. lard in tierces at 10.25 
nominal. 


Cottonseed Oil 


Closing cottonseed oil prices in New 
York were quoted as follows: May 
17.50; July 17.05b-07a; Sept. 15.52b- 
56a; Oct. 15.17b-20a; Dec. 15.00b-01a; 
Jan. 15.00b; and Mar. 14.90b-15.05a. 
Sales: 46 lots. 


PARITY PRICES COMPARED 


Parity prices for livestock, feed and 
wool provided by the AAA of 1938 and 
amended by subsequent acts of 1948 
and 1949, effective on the following 
dates compared, as reported by the 
U.S. Department of Agriculture: 


Base Effective parity prices? 

Commodity period Mar. 15 Feb. 15 Mar. 15 
and unit price? 1953 1953 1952 
Hogs (100 lIb.)..... $ 7.30 20.50 $20.40 $21.60 
Beef cattle (100 lb.) 7.58 21.30 21.20 21.20 
Veal calves (100 1b.) 8.48 23.70 23.60 23.80 
Lambs (100 lb.).... 8.19 23.00 22.90 23.30 

Co te re .210 .590 .588 .602 
oo ae 9 i ee 3.642 1.77 1.75 1.78 

EMRE NUD hse dace-as .317 891 .888 4.944 
Barley (bu.) ...... 488 = 1.37 1.37 41.46 
Cottonseed (ton) .. 25.90 72.80 72.50 76.00 


1Adjusted base period price 1910-14 based on 10 
season average prices 1953-52, unless otherwise 
noted, Effective parity prices as computed cur- 
rently in months indicated using base period prices 
and indexes then in effect. °60-month average, 
Aug. 1909-July 1914. ‘Transitional parity, 80 per 
cent (85 per cent during 1952) of parity price 
computed under formula in use prior to January 1, 
1950. 


Poultry Canning 


Poultry canned or used in canning 
during February totaled 16,043,000 Ibs. 
compared with 12,562,000 lbs. in Febru- 
ary last year and the 1947-51 aver- 
age of 10,711,000 lbs., the Bureau 
of Agricultural Economics has reported. 
The amount canned during the first two 
months of this year totaled 33,303,000 
Ibs. compared with 25,987,000 lbs. dur- 
ing the same period last year, an in- 
crease of 28 per cent. - 

Poultry certified under Federal In- 
spection during February totaled 50,- 
510,000 Ibs. compared with 46,531,000 
Ibs. during February last year. Of the 
50,510,000 lbs. certified in February, 
15,943,000 lbs. were for canning and 
34,567,000 lbs. were eviscerated for sale. 
Of the quantity certified during Febru- 
ary a year ago 12,057,000 lbs. were for 
canning and 34,474,000 lbs. were 
eviscerated for sale. 


PHILADELPHIA FRESH MEATS 






(Tuesday, April 14) 
WESTERN DRESSED 
BEEF (STEER): 
PEUNG OO, Wiss s ck cece scsenee None quoted 
Choice, 600-800 ... ee $33.50@40.50 
Choice, 800-900 ... 0@ 38.50 
Good, 500-700 ...... 50@37.25 
Commercial, 350-600 .. one quoted 
Commercial, 600-700 .. - None quoted 
cow: 
Commercial, all wts. ..........-..- 28.00@30.00 
TRAGER. Vey cuvewewoauves 27.00@ 29.00 
VEAL (SKIN-OFF): 
ES aera ee 42.00@44.00 
Rr) CS 6 LCS | gee Teen oe 42.00@44.00 
SNC RN 5 a's p2hnncis.c'cpivnid b.ae,o8tinnn 38.00@41.00 
GOOd, TIOIBO oocccsiccccccseccc seen Geena 
Commercial, all wts. ............. 30.00@36.00 
CR VE WBS oes Ss ees Salida eee 26.00@30.00 
LAMB: 
ee EEE. wikcip are. 9 4.4 seek 2 ced aere 45.00@47.00 
SOME EMD UEMD! “s50's a0 s)¢4c:c Kee 6 «6 6 ae 44.00@46.00 





RRM, CEPA 5 ¢ 6/a'o 0 4's'o cine 9 0a op Ree 39.00@44.00 
Choice, ¢ A 45.00@47.00 
Choice, 5h 43.00@45.00 
Choice, 55/65 ........ cerccsenccece GOOEReEUD 
RR RR OWEN ois acne Gils: ba ep ace ea 40.09@45.00 
Utibty, “GH wit: 25 fic nte ess C. Oto 


PORK CUTS—CHOICE LOINS: 
(Bladeless included) 12/down 
(Bladeless included) 12-16 
(Bladeless included) 16-20 ........ 

BUTTS, BOSTON STYLE, 4-8 

SPARERIBS, 3 Ibs, 


45.00@47.00 
45.00@47.00 
None quoted 


43.00@45.00 
40.00@42.00 


down 


LOCALLY DRESSED 

STEER BEEF CUTS: Prime 
Hindgqtrs., 600/800.$51.00@ 55.00 
R’d, no flank 47.00@ 50.00 
Hip r’d, with flank. 45.00@ 47.00 


Choice 
$46.00@49.00 
46.C0@49.00 
45.00@46.00 


Full loin, untrmd... 57.00@ 62.00  49.00@52.00 
Short loin, trmd...105.00@115.00 75.00@80.00 
RON Sac orecep ios om. olt 9.00@ 11.00 9.00@11.00 
Rib ........+...-+. 58.00@ 62.00  48.00@52.00 
Arm chuck ........ 33.00@ 35.00 32.00@34.00 
Cr. cut chuck ..... 31 .00@ 33.00 32.00@34.00 
SPPIOOG o's c Ss'0 5S ce 25.00@ 27.00 25.00@ 27.00 
Short plates ...... 10.00@ 12.00 10.00@12.00 


CHICAGO PROV. STOCKS 


Lard inventories in Chicago on April 

15, amounted to 108,774,305 lbs., accord- 
ing to the Chicago Board of Trade. This 
was a decrease compared with the 109,- 
219,278 lbs., of the product in stock at 
the close of March, but a sharp increase 
over the 49,198,478 lbs., a year ago. 
Total of all bellies rose to 4,928,821 lbs. 
as against 4,568,336 lbs., two weeks 
earlier and 6,727,037 lbs. last year. Chi- 
cago provision stocks by items appear 
below: 






Apr. 15, Mar. 31, Apr. 15, 
53, Ibs. 53, Ibs. "52, Ibs. 
P.S. lard (a)....79,485,816 79,468,380 41, 472,275 
Fb. Tare (b)::. 17,400,088 DGISO0 Sikes 
Dry rendered 
lard (a) -.+- 8,060,437 2,802,700 
Dry rendered 
lead 0h) -..3.. SOR. SORT  .4s..; 
Other lard ...... 4,923,503 
TOTAL LAT 49,198,478 
D.S. Cl. bellies — 
Co ere 92,600 28,200 230,200 
D.S. Cl. bellies 
Cs 4,836,221 4,540,136 6,496,837 
TOT. DS. CL. 
BELLIES ..... 4,928,821 4,568,336 6,727,037 
(a) Made since Oct. 1, 1952. 
(b) Made previous to Oct, 1, 1952. 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended April 11, with comparisons: 


Week Previous Cor. Week 
April 11 Week 1952 
Cured meats, 
pounds ....... 2,743,000 4,204,000 19,557,000 
Fresh meats, 
DORTOS «o5 ovsies 24,436,000 21,069,000 17,889,000 
Lard, pounds ... 1,589,000 2,762,000 4,139,000 
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Like Putting MONEY in the BANK 


WHEN YOU KNOW YOUR MARKETS 
AT THE TIME YOU BUY OR SELL 
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This easy to read, instant price guide covers 28 product classifica- 
tions—over 350 quotations—at the close of trading each day. Each 
day you get almost 50 quotations on job lot pork prices. 


PRICES AND MARKET COMMENTS ALSO SHOWN ARE: 
ARE PROVIDED ON: 


PRIMAL BEEF AND PORK CUTS RECEIPTS 

PORK JOB LOTS TRENDS 

BONELESS PROCESSING MEATS USDA QUOTATIONS 
VARIETY MEATS LARD FUTURES 
HIDES, TALLOWS, GREASES, ETC. TANK LARD PRICES 
HOG AND CATTLE MARKETS INDUSTRY STATISTICS 





SPECIAL TELEGRAPHIC MARKET QUOTATION SERVICES 


Quotations on mid-day markets or closing markets are available on 
both pork and beef, by telegraph. Pork wires provide 70 quotations 
on 1/4 items or classes of product; beef wires quote 50 items in 10 
groups of product. All wires are minimum-rate 15 word code mes- 
sages. High speed service offers exceptional advantages. Ask for 
subscription rates. 








Use This Industry Authority 
in Your Own Daily Trading! 


A DAILY MARKET QUOTATION SERVICE that reflects closing 
markets right up to the time trading stops for the day. Sent by 
first class mail (air mail service also available)— the Daily Market 
and News Service is necessary to every buyer or seller of meats. 
This Service is AN INDUSTRY AUTHORITY used continuously as 
the basis for trading, with thousands of dollars worth of product 
sold daily on the basis of Daily Market Service quotations—because 
both buyers and sellers recognize the Service's reputation for 
accuracy. 


MORE THAN A THOUSAND SUBSCRIBERS SAY "It pays for it- 


self over and over" because— 

A SINGLE CAR BOUGHT AT !/, CENT LESS PER POUND 

OR ONE CAR SOLD AT !4, CENT MORE PER POUND 

MORE THAN PAYS FOR A FULL YEAR'S SUBSCRIPTION 
THE SERVICE IS NOW BETTER THAN EVER with the addition of 
job lot pork quotations, giving accurate daily information to help 


guide wholesale meat operations, in addition to complete carlot 
quotations. 





BY FIRST CLASS MAIL... . only $19 for 13 weeks 
or $72 per year 

(air mail slightly more) 

—Desk Binder Furnished to Every Subscriber 


Ask For Sample Copies or SEND YOUR ORDER NOW! 
If you are not fully satisfied that this is a real profit 
maker, and will pay for itself over and over—you may 
cancel at the end of one week at absolutely no cost. 











IVA TTTm PAILY MARKET & NEWS SERVICE 


PUBLISHED DAILY BY THE NATIONAL PROVISIONER + 15 WEST HURON STREET + CHICAGO 10, ILLINOIS + PHONE WHITEHALL 4-3380 
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._New Packaging Operation 
(Continued from page 40) 


it produces a large volume of all-beef 
skinless frankfurters. Product to be 
machine-peeled is moved to an area 
near the peeling machines. Each ma- 
chine has one operator who removes 
the sticked product from the cages, 
places it on the table of the peeling 
machine, sprays the sausage to moisten 
the surface and feeds the machine. 
Another operator on each machine 
hand peels the 5 per cent of the sausage 
which the machine fails to strip. Prod- 
uct which the machine does not peel 
is in no way damaged. If the sausage 
is being packed in bulk 5-lb. boxes, 
each machine has one operator who 
places the peeled frankfurters in the 
carton which is then carried by con- 
veyor to the bulk over-and-under check 
weighing station and a worker who op- 
erates the Bunn machine for string 
tying. ! 

However, if the frankfurters are to 
be packaged in consumer 1-lb. or 8-o0z. 
sizes, the peeled product is carried by 
belt to the packaging station. At the 
beginning of the packaging station sev- 
eral operators make weight and place 
the weighed groups of franks on the 
belt which carries them to the hand 
sealers. After grouping on a cello 
sheet, and backing with a greaseproof 
board and a recipe sheet, the frank- 
furters are overwrapped tightly by the 
conventional hand technique. Suspended 
above the packaging conveyor belt is 
a V-shaped stainless steel hood which, 
in addition to focusing light directly at 
the wrapping level, furnishes a ledge 
on which the supplies for the operators 
are placed. At the end of the conveyor 
is the packoff station where the various 
consumer packaged meats are placed in 
cartons. 

If natural casing frankfurters are 
being packaged to consumer weights, 
the same conveyor is used with the op- 
eration starting at the make-weight 
station. 

Some of the all-beef frankfurters are 
packaged in strands of links. In this 





Operators lift franks from conveyor, hand 
seal them and set them back on conveyor. 
Long metal hood over conveyor focuses light 
at work level and holds supplies such as 
sheets and labels within easy reach. 


operation the strands are separated into 
the correct number of links and move 
down the belt to the packaging opera- 
tors. Once over-wrapped, the product 
moves to the check weigher at the end 
of the belt who makes weight for the 
bulk box. The overwrap sheets for 
these packages have pricing panels to 
permit the retailer to price to packaged 
weight. 

Items such as ring bologna are pack- 
aged and bulk weighed in like manner. 
At the end of the packaging room area 
is a station where stick goods are 
boxed. In this same area the various 
orders are assembled and then chuted 
down to the shipping room where they 
are placed on skids for loading. Will- 
call orders are processed during the 
day, while delivery and driver-salesman 
orders are assembled by an evening 
order packing crew. 

The plant’s large off-the-street load- 
ing dock permits the firm to load its 
own fleet of 23 vehicles in the morning. 
With space for ten vehicles at the dock, 
the whole fleet can be loaded and dis- 
patched in a relatively short time, so 





At end of conveyor belt is bulk packaging station where bulk cartons are check-weighed and 
passed to the Bunn tying machine. Consumer size frank packages are also cartoned and 
shipped at this station. 


98 


that all trucks are rolling by 7:30 a.m. 
New England Provision Company’s 
“NEPCO” brand meats are merchan- 
dised throughout all of the New Eng- 
land area. According to Edward Ber- 
ger, advertising manager, the firm has 
plans for a promotional campaign 
which will feature sliced consumer- 
packaged luncheon meats along with its 
beef frankfurts and natural casing 
products. The company will also pro- 
mote its Jewish specialties, such as 
corned beef and pastrami. Various 
media, including radio, TV and news- 
papers, will be used in the campaign. 
e ¢ & 


More Hogs Being Traded 
On Live Quality Basis 


In a recent discussion of the problem 
of developing a better system for mar- 
keting live hogs, W. J. Wills of the 
University of Illinois reported the ex- 
perience of some agencies in marketing 
hogs on a live quality basis. Wills said 
in the publication “Illinois Farm Eco- 
nomics”: 

“Progress has been made in the last 
two years in learning the characteris- 
tics that are associated with quality 
hogs, and some local markets have at- 
tempted to buy live hogs on a quality 
basis. In one case these markets sell 
through a sales organization. The mar- 
ket personnel recognized a difference in 
hogs and after various attempts have 
developed a system that is giving some 
results. At certain designated markets 
hogs are sold on a graded basis one day 
a week. Certain packers buy all the top 
grade hogs at a 50c per cwt. price dif- 
ferential above the market. For the 
producer of meat-type hogs, this extra 
50¢c provides additional income; in re- 
cent months it would often mean the 
difference between profit and loss in the 
enterprise. 

“This marketing program is related 
to a production program that considers 
breeding, feeding, and management 
practices involved in producing and 
marketing quality hogs. 

“In Nebraska large numbers of hogs 
are sold through auctions. A price dif- 
ferential is paid using two grades of 
hogs — meat type and fat back — the 
differences often ranging up to 50c to 
75c a ewt. Many of these hogs are 
shipped to west coast packers who ap- 
parently find such differentials satis- 
factory. 

Some local Illinois markets sell some 
hogs on a quality basis for a 25c to 50c 
differential on certain days when they 
have preferred orders to fill. 

“One packer pays a 25c differential 
for specials at certain buying stations; 
other packers have been buying some 
hogs on a graded basis for more than 
a year, paying differentials above and 
below the market for meat-type and 
lard-type hogs. The terminal markets 
are also working on this problem. The 
National Livestock Exchange has a 
committee to see how it can further 
improve hog marketing. More hogs ap- 
parently are being sold on a live quality 
basis than four or five years ago.” 
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HAVE YOU SEEN-. 


The Ra TW? 


CASING TYER 


“Tipper Tie Pleases The Eye” 










Speedy 


Ties 1000 OR MORE casings per hour 


3 TIMES FASTER THAN OTHER MACHINE METHODS 
5 TIMES FASTER THAN HAND TYING 





Here’s why. 


Tipper Tie aufomatically: 
1. Pleats the casing. 
2. Feeds Tipper Tie Caps from hopper. 
3. Applies the cap. 
4. Crimps it. 
> ,_ 5. Punches cap for Tipper Tie String Loop. 
», 












CAPS USE ONLY 1/2” 
apacity and cuts casing 
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~ Send For Bulletin 


“TIPPER TIE PLEASES THE EVE" 








The National Provisioner—April 18, 1953 99 














World Cattle Numbers Hit 
Record 845,000,000 Total 


World cattle numbers at the begin- 
ning of 1953 were estimated at a new 
record level of 845,000,000 by the For- 
eign Agriculture Service. This was an 
increase of 2 per cent over a year 
earlier and 14 per cent above the 1936- 
40 average of 743,000,0000 head. The 
world cattle population has increased 
yearly following World War II. 

Strong demand for beef and veal, and 
relatively more favorable returns from 
beef cattle encouraged cattle breeders 
in most areas to continue their expan- 
sion into 1952. The sharpest rise in 
cattle numbers since the War has oc- 
curred in Africa, 47 per cent; North 
America, 33 per cent; and South Amer- 
ica, 32 per cent. 


Value of Canadian Market 
Cattle Off, Hogs Up in 1952 


The estimated values of cattle and 
sheep sold at public stock yards and 
shipped direct to packers and direct on 
export in Canada last year were the 
lowest in five years, according to the 
Dominion Agriculture Department. Calf 
values were the lowest in four years, 
while hogs increased in value over the 
other four years compared. 

Cattle were valued at $269,029,980 
against $418,223,33 in 1951, and calves, 
$32,913,173 compared with $53,171,933 
the year previous. The estimated value 
of hogs rose to $262,916,925 from $251,- 
101,629 in 1951. Sheep and lambs were 
valued at $10,047,981 in 1952 against 
$13,290,811 the year before. 


Anthrax in Nebraska 

The incidence of anthrax in livestock 
is reported on the increase in Nebraska. 
Though “nothing to get alarmed about,” 
evidence of the disease has been found 
in scattered areas, mostly in the north- 
eastern part of the state. Farmers have 
been urged to watch their herds closely 
for symptoms, and to report any signs 
at once. 
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KINDS OF LIVESTOCK KILLED 











The classification of livestock slaugh- 
tered under federal inspection during 
February, 1953, compared with January 
1952, and February 1952 is shown be- 
low: 


Feb. Jan. Feb. 
Per- Per- Per- 
cent cent cent 
1953 1953 1952 
Cattle— 
DEMOS: cca shee ece wpe 54.0 59.5 
PRUNE S:tiy 08 o's eo 6c om 14.1 13.6 12.4 
pe ne ee 24.5 29.7 25.6 
Cows and heifers...... 38.6 43.3 38.0 
Bulls and stags ....... 2.3 2.7 2.5 
MRE etek sb 4 ikea ee ee 100.0 100.0 100.0 
Canners and cutters*... 11.4 15.8 11.9 
Hogs: 
SR len iene oie aS wes 50s. 4.1 4.8 5.9 
Barrows and gilts ..... 95.5 94.9 93.9 
Stags and boars ....... < 3 2 
MEET i a.eaeikGiee sack <ss 6 100.0 100.0 100.0 
Sheep and lambs: 
Lambs and yearlings... 97.3 95.2 94.6 
EE SS ea ae > Py 4.8 5.4 
BRE adie cinvanaee tare 100.0 100.0 100.0 


March Slaughter of All 
Classes But Hogs Above ‘52 


March slaughter of all classes of 
meat animals, except hogs increased 
over that of the same month, last year, 
according to figures released by the 
U.S. Department of Agriculture. Cat- 
tle slaughter numbered 1,299,485 head 
compared with 927,471 a year before. 
March calf kill totaled 534,719 against 
396,990 last year. 

Butchering of hogs dropped to 4,961,- 
955 from 5,776,319 during March, 1952, 
while the sheep and lamb kill moved 
up to 1,190,116 from 971,477 last year. 
Three-month totals placed this year’s 
cattle kill at 3,782,977 compared with 
3,009,150 last year, while calf slaughter 
over the same period of time numbered 
1,409,620 this year against 1,122,005 a 
year ago. 

Three-month totals of hog slaughter 
were 15,778,554 against 18,389,834 last 
year and slaughter of sheep and lambs 
for the two periods was 3,566,944 and 
3,003,633 respectively. 


Chicago Monday Cattle Run 


Sets 27-Year Yard Record 

The Chicago Stock Yards ushered 
into its vast expanse of pens last Mon- 
day a total of 29,082 head of cattle, 
the biggest April-day count of the class 
of meat animals since 1926. One day 
that April, the number reached 29,679. 
Stock Yards spokesmen and shippers 
intimated that it was more of a coinci- 
dence in which weather played the 
major role. 

Farmers, with field work temporarily 
delayed by unfavorable weather over 
the week-end, decided to load up with 
cattle already in peak stages of fitness 
for market. Quality of a large percent- 
age of the run was said to be excep- 
tional. Buyers, taking advantage of the 
occasion, cut their bids by as much as 
a dollar per cwt., the extreme rate at 
which some animals dropped in price. 


Australia Wool Exports Up 


Total exports of Australian wool dur- 
ing the first five months (July-Novem- 
ber) of the current season were 36 per 
cent larger than in the same period last 
season, while total value, on F.O.B. 
basis, was about 23 per cent larger, ac- 
cording to the Office of Foreign Agri- 
cultural Relations. About 7.5 per cent, 
or 28,511,000 lbs. went to the United 
States compared with 21 per cent, or 
59,296,000 lbs. the year before. The 
United Kingdom bought the most, 146,- 
274,000 lbs., 230 per cent above the 63,- 
669,000 lbs. the year before. 


May Not Ship Aussy Beef to U.S. 

The Australian Meat Board has been 
alerted to its original plans to allocate 
shipment of about 2,000 tons of frozen 
beef to the United States. This action 
follows on the heels of discouraging 
reports from the U. S. on sales of New 
Zealand beef, much of which remains 
unsold after weeks in U. S. meat coun- 
ters as a bargain item. Shipments of 
the Australian meat were due to start 
in May or June. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of steers, 
BLOOMINGTON, ILL. calves, hogs and lambs at 11 leading markets in Canada 
CHATTANOOGA, TENN, during the week ended April 4, compared with the same time 
CINCINNATI, OHIO 1952, were reported to THE NATIONAL PROVISIONER by the 
DAYTON, OHIO Canadian Department of Agriculture as follows: 
DETROIT, MICH. Goop VEA 
FT. WAYNE, IND. is STEBES OALVBS HOGs® LAMBS 
INDIANAPOLIS, IND. D Good ani he Gd. 
YARDS 1000 Ib. Choice Dressed Handyweight: 
JACKSON, MISS. 1953 1952 1953 1952 1958 1952 1998 “1052. 
JONESBORO, ARK. Werente  —.... 6.0.0 $20.56 $25.11 $26.00 $29.26 25.60 $25.60 $26.24 $30.85 
LAFAYETTE, IND. aa ive “eee 20.50 23.75 26.60 25.60 Pre beat 
LOUISVILLE KY WMI 5 k0 cc ece 18.59 24.41 24.00 32.00 23.60 24.10 24.00 
9 Ale GRUP co scees 19.56 25.98 26.54 36.08 24.60 23.35 21.22 .... 
MONTGOMERY, ALA. Edmonton ....... 18.75 25.00 27.50 36.75 5 20.25 24.75 
NASHVILLE, TENN. Lethbridge ....... 18.45 23.00 21.00 21.50 
Pr. Albert ....... 17.75 24.50 ii 
OMAHA, NEBRASKA Moose Jaw ...... ee 23.70 rin. ater eaack 
SIOUX CITY, IOWA Saskatoon ....... 18.50 23.00 27.00 32.50 20.00 24.00 
SIOUX FALLS, S.D. Witiak Ss ccca0sss if) —_— ee anes o- eas 
Vancouver ....... 19.90 27.10 33.50 





*Dominion Government 





premiums not included. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, April 
14, were reported by the Production and Marketing Admin- 
istration as follows: 

St. L. N.S. Yds. Chicago Kansas City* Omaha* St. Paul 
HOGS (Includes Bulk of Sales) 
BARROWS & GILTS: 

Choice: 

120-140 lbs. ...$17.00-19.25 None rec. None rec, None rec None rec. 

140-160 Ibs. ... 19. og 21. 00 $17.50-19.50 None ree. — ree. None rec. 

160-180 Ibs. . 2 -2 None rec. c None rec. 

180-200 Ibs. 5 $21 50-21.85 a -22.00 $21.00-21.75 

200-220 Ibs. 21.75-21.85 .50-2 1.00. 

220-240 Ibs. 21.60-21.85 21.50-22. 00 

240-270 Ibs. 2 21.00-21.85 20.75-21.75 2 

270- 300 ess 21. 00-21. ‘60 None rec. 20.00-21.00 20: ‘00-20. 75 

300-330 Ibs. ... None rec. 20.75-21.25 None ree. 19.50-20.25 20.00-20.75 

330-360 Ibs. ... None rec. None rec. None ree. 19.50-20.25  19.50-20.25 
Medium: 

160-220 Ibs. ... None ree. None rec. None rec. 17.75-21.25 18.00-20.00 
SOWS 
Choice: 

270-300 Ibs. ... 20.50 only 

300-330 Ibs. .. 5 

330-360 Ibs. ... 20.00-20.25 

360-400 Ibs. 

400-450 Ibs. 








19.50 only 19.50-20,25 
1 -19.! 19.50-20. 2/ 
19.50-20 
19.50-20. 2: 
18.50-19.7° 





19.50-20.00 
19.00-19.50 





18.2 50- if aM 





450-550 Ibs. |.. 18.00-19.50 18.25.1925 18100-18.75 18.50.19. 18.00-19.00 

Medium: 

250-500 Ibs. ... None ree, 17.50-19.00 None ree. 17.50-19.75 None rec. 
SLAUGHTER CATTLE & CALVES: « 
STEERS: 


Prime: 

700- 900° Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 








a 00- 25.50 
( 





-24 
21.50-2% 












1300-1500 Ibs. “50 
Choice: 

700- 900 Ibs. 20. -00-22.00 
900-1100 Ibs. 20. 

1100-1300 Ibs. 20. 

1300-1500 Ibs. 20. 

Good: 

700- 900 Ibs. .. 17.50-20.50 19.50-20.75 17.50-20.00 
900-1100 Ibs. .. 18.00-20.50 19.00-20.75 17.00-20.00 
1100-1300 Ibs. .. 18.00-20.50  18.75-20.50 17.00-20.00 
Commercial, 

WU WOR sens: 16.50-18.00  16.75-19.50  15.50-17.50 15.50-17.50 15.00-17.00 
Utility, all wts.. 15.00-16.50  15.25-16.75  13.50-15.50 14.00-15.50  14.00-15.00 
HEIFERS: 

Prime: 

600- 800 Ibs -24.00 22.50-23.50 21.50-23.25 

800-1000 Ibs. 24.00 22.50-23.50 21.00-23,25 
Choice: 

600- 800 Ibs. .. 20.00-24.00 20.50-22.: 19.00-21.50 50- 0 { 2 

S00-1000 Ibs... 19.50-22.50 20.00-22.50 19.00-21.50 18.25-21.50 9.00-2 
Good: 

500- 700 Ibs. .. 17.50-20.00 19,.00-20.50 17.00-19.00 16.50-18.50 17.00-19.50 

700- 900 Ibs. 17.00-20.00  18.50-20.50 16.50-19.00 16.00-18.50 17.00-19.50 


Commercial, 











all wts. ...... 15.50-17.50 16.00-19.00 15.00-17.00 14.75-16.50 15.00-17.00 | 
Utility, all wts.. 14.00- 14.50-16.00 13.50-15.00 13.00-14.75  13.50-15.00 | 
COWS: 
Commercial, 

all wts. ...... 14.00-15.00 14.00-15.25  13.50-14.50 5.25 13.00-15.00 
Utility, all wts.. 13.00-14.00 2.75-14.25 = 12.50-13.50 25 12.00-14.00 
Canner & cutter, Y 7 | 

Wie Wees -ciaee 10.00-13.00 10.50-13.00 10.00-12.50 10.50-12.50 10.50-12.00 


BULLS (Yris. Excl.) All Weights: 


GOOG ewndccc ses None rec, 14.00-16.00 None ree. 13.50-15.00 13.50-14.00 
Commercial ..... 15.50-16.50 17.25 15.50-16.00 16.00-17.50 13.50-14.00 
ho a Het 14.50-15.50 1 14.00-15.50 14.00-16.00  15.00-16.50 
Cutter, all wts.. 13.00-14.50 1 12.50-14.00 13.00-14.00 14.60-16.50 





VEALERS, All Weights: 

i i : p 25 26 ; 25 25 27 7 -26.00 
Choice & prime... 22.00- 25.00-26.00  21.00-25.00 25.00. 27.00 22.00 26. 
Com'l & son . 16.60-22.00  16.00-25.00  15.00-21.00  18.00-25.00  16.00-22.00 





CALVES (500 Lbs. Down) 
Choice & prime... None rec 19.00-23.00  18.00-21.00 20.00-25.00 21.00-24.00 
Com'l & good... None rec, 15.00-19.00 13.00-18.00 16.00-20.00  14.00-21.00 


SHEEP & LAMBS: 

LAMBS (110 Lbs. Down): 

Choice & prime... 23.25-24.50 22.50-23.75 21.50-23.00  23.00-23.50 
Good & choice... 22.00-23.50 21.50-22.50 19.50-22.00 20.50-23.00 


EWES: 





Good & choice... None rec. 9.00-10.00 8.50-10.50 8.00- 9.00 9.50-10.50 | 


Cull & utility... None rec, 6.00- 8.50  6.75- 8.50 5.00- 8.00  6.50- 9.00 








"* April 13. prices. 
capa 
a ere ks 
SPICES 


ARCHIBALD & KENDALL, INC. © 487 Washington St., New York 13 
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Reduce B. O. D. 


Recover Waste Grease 








Make your waste disposal 
problem an asset with 


BULKLEY-DUNTON 


 colloidair 


SEPARATORS 


COLLOIDAIR TRICKLING FILTERS 
AND COMPLETE WASTE WATER 
TREATMENT SYSTEMS 


Averages of 
recent certified 
tests show operating 
COLLOIDAIR SEPARATOR 
installations removing 
90.1% grease 
70.8% B. O. D. 


from packing plant waste waters. — 





Ask Bulkley-Dunton about installation of 
your own complete waste treatment plant to 


V Meet city and state pollution requirements 
V Return saleable grease 

WV Eliminate or reduce sewer charges 

W Enable reuse of water in selected circuits 
V Replace sewer charges with profits 


Write today for complete details or 
consult with our nearest field engineer. <x 





BULKLEY-DUNTON 


oN w 
PROCESSES, INC. toa? 
295 Madison Avenue * New York 17, N. Y. 








i 4ffe 


COST SAVINGS 


With bench -tie 
on sausage 


Now the “stuffers” can apply a new 
Vac-Tie fastener to the bologna end 
and eliminate costly old hand-tie 
methods. One man can do the work 
of two men! 


This revolutionary process applies 
little metal fasteners which are light- 
weight, strong and... inexpensive! 


Here is the latest development in the 
meat packing industry. For complete 
information: 

write 

today to: 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 

CATTLE 
Week Cor. 


ended Prev. Week 
Apr. 11 Week 1952 


Chicagot ..... 22,522 17,683 14,408 
Kansas Cityt. 17,501 14,512 10,158 
Omaha*t ..... 27,774 24,899 18,886 


E. St. Louist. 10,443 8,236 4,195 
St. Josepht .. 10,665 9,703 6,916 
Sioux Cityt .. 10,681 11,188 7,464 
Wichita*t ... 3,980 307 = 2, 486 
New York & 

Jersey Cityt 8,210 7,381 5,155 


Okla. City*t .. 5,681 5,681 2,646 
Cincinnatig .. 4,468 3,949 2,898 
Denvert....... 11,659 8,013 9,341 
St. Pault .... 16,251 13,978 10,679 
Milwaukeet .. 4,112 3,457 3,722 

OER ove ste 153,947 128,987 98,954 

HOGS 

Chicagot ..... 31,552 33,208 41,719 
Kansas Cityt. 7,988 10,974 18,802 
Omaha*t ..... 26,138 29,761 44,117 


E. St. Louist. 33,426 31,208 35,963 
St. Josepht .. 22,453 25,234 32,002 
Sioux Cityt .. 14,818 18,600 24,845 
Wichita*t ... 7,937 3,918 14,113 
New York & 

Jersey Cityt 42,164 44,027 50,126 


Okla, City*t .. 8,758 8,578 15,798 

Cincinnati§ .. 11,737 12,668 15,469 

Denvert ..... 8,946 7,196 11,678 

St. Paulft .... 30,817 28,574 28,429 

Milwaukeet .. 6,842 5,199 4,791 
Total ......253,576 259,135 337,942 

SHEEP 

Chicagot ..... 7,413 8,336 6,146 

Kansas Cityt. 9,468 6,693 

Omaha*t .... 12,233 13,808 

E. St. Louist. 1,542 2,191 

St. Josepht .. 8,997 7,726 

Sioux Cityt .. 3,929 6,066 

Wichita*t ... 1,992 3,456 


New York & 
Jersey Cityt 31,501 33,653 





Okla. City*t .. 3,245 3,245 
Cincinnati§ .. 88 418 701 
penvers. 4... 7.983 9.413 9,174 
St. Paulf .... 5,834 4.115 3,832 
Milwaukeet .. 359 734 575 
| er eae 94,384 99,854 98,615 


*Cattle and calves, 
+Federally inspected slaughter, in- 
eluding directs. 
iStockyards sales for local slaugh- 
ter. 
§Stockyards receipts for 


, local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
April 15, were as follows: 
CATTLE: 
Steers, ch. & pr. .... None ree. 
Steers, gd. & ch. .....$21.50@22.50 
Heifers, gd. & ch, ... 18.00@20.00 


Heifers, util. & com'l. 16.00@17.50 
oo a Gas 15.50@16.50 


COWS; WAY 2. occ acs 14.00@14.50 
Cows, canner, cutter... 10.00@13.00 
MeMRIOS  COULS 5450-6. 0,0-0,4-6:6 18.09@ 19.00 


Bulls, can. & cut. 
VEALERS: 
Choice & prime 0O@ 28.50 


Good & choice 1.00@ 27.00 
Utility & com’! ...... 18.00@ 22.00 


- 13.00@14.00 





MUU Gi eiaesa are k's eis 6 Huis 10.00@ 11.00 
TOGS: 

Gd. & ch., 170/240... .$22.50@22.75 

Sows, 400/down ...... 18.50@19.50 
LAMBS: 

Good & choice ....... None ree, 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended Apr. 11: 

Cattle Calves Hogs* Sheep* 

Salable .... 246 292 207 
Total (incl. 

directs)..5,977 1,752 20,416 18,420 
Prev. week: 

Salable .. 240 353 153 483 
Total (incl. 

directs). .5,317 1,983 21,682 23,366 


*Including hogs at 31st street. 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 
Apr. 9 ... 3,740 368 13,443 646 
Apr. 10 .. 1,344 411 8,413 182 
Apr, 11... 318 107 3,701 839 
Apr. 13 ..29,088 393 9,161 7,187 
Apr. 14 .. 4,000 400 12,500 3,500 
Apr. 15 .. 7,500 300 11,500 3,000 
*Week so 
far ....40,588 1,193 34,161 13,687 
Week ago.37,283 1,151 30,889 16,859 
Year ago..28,967 1,049 43,909 15,972 
2 yrs. ago.29,915 1,062 39,407 5,926 
*Including 41 cattle, 7,869 hogs and 
4,471 sheep direct to packers. 


SHIPMENTS 
Apr. 9 ... 1,988 30 918 1,302 


Apr. 10 .. 1,446 34 570 914 
Apr. 11 .. 465 2 697 wate 
Apr. 13 .. 7,154 re 917 3,374 
Apr. 14 .. 4,000 eco . ROGUE ay 

Apr. 15 .. 3,000 ace Se 500 


Week so 

ar ....14,154 «-- 2,917 4,874 
Week ago.14,429 33 2,770 3,529 
Year ago.. 8,508 54 2,172 6,054 


2 yrs, ago. 9,890 34 2,239 2,736 
APRIL RECEIPTS 
1953 1952 
RUBIN. cxrw. cco ie x ucave avi 96,109 62,641 
SITE os £88 de csvee 3,988 3,707 
. ere Pe ree 125,634 150,710 
a eee re 35,725 36,604 


APRIL SHIPMENTS 





1952 
Cattle 23,580 
Hogs 7,661 
Sheep 10,792 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., April 15: 


Week Week 


ended ended 
Apr. 15 Apr. 8 
Packers’ pureh. ... 33,931 31,286 
Shippers’ purch, .. 4,495 3,851 


WORE oi ceonaspes 38,426 35,137 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Wednesday, 
April 15, were reported as 
shown in the table below: 


CATTLE: 
Steers, choice ........ $23.00@ 23.75 
Steers, gd. & ch. .... 21.00@22.00 
Steers, com'l & gd. .. 18.00@20.00 
Heifers, good & ch. .. 20.00@21.50 
Heifers, util. & com'l. 15.00@19.00 
Aa iy OS ear 14.00@15.00 
Cows, utility ........ 12.50@13.50 
Cows, can. & cut. 9.00@12.00 
Bulls, util. & com'l .. 16.50@20.00 


a 


‘ALVES: 
Choice & prime ......$26.00@28.00 
Good & choice «sees 21,00@23.00 
Goon") WOO oc. .ke 14.00@18.00 
Culls & util. .........- 12.00@18.00 
HOGS: 
Good & ch., 200/240. .$22.50@ 23.50 
Sows, 400/down ...... 17.00@18.00 
SHEEP: 


Lambs, gd. & ch. . 21.00@ 23.00 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended April 11, with 
comparisons, are shown in 
the following table: 


Cattle Hogs Sheep 
Week to 
date .. 267,000 370,000 139,000 
Previous 
week .. 241,000 384,000 140,000 
Same wk. 
1952 .. 199,000 521,000 159,000 
1953 to 
date ..3,474,000 6,828,000 2,315,000 
1952 to 
date ..3,018,000 9,044,000 2,205,000 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, April 11, 1953, as re- 
ported to The National Provisioner: 

CHICAGO 

Armour, 5,840 hogs; Wilson, 3,641 
hogs; Agar, 4,440 hogs; shippers, 
4,955 hogs; and others, 17,631 hogs. 

Total: 22,522 cattle; 1,759 calves; 
36,507 hogs; and 7,413 sheep. 

KANSAS CITY 
Yattle Calves Hogs Sheep 


Armour . 2,588 1,117 1,110 1,840 
Swift . 4,235 934 3,268 5,493 


Wilson... 1,105 55 2,901 
Butchers . 6,105 101 709 
Others ... 1,311 Pes oere 
Totals ..15,294 2,207 
OMAHA 
Cattle and 


9S 
2,087 


7,988 9,468 


Calves Hogs Sheep 
Armour ..... 7 5,650 1,160 
Cudahy ..... 4,676 2,057 
Swift 3,911 4,316 
NUT occas as 


4,586 2,344 
Cornhusker .. aes one 
Neb. Beef ... 








Hagie .....+. 
Gr. Omaha 
Hoffman .. 
Rothschild 
ROEM .ccisces 
Kingan ..... 
Merchants 
Midwest 
Omaha ...... 
Union .....-- os 
Others. ....<¢ E 9,514 
Totals 3 27,330 28 337 9,877 
E. 8ST, LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 2,155 893 9,745 1,188 
Swift . 4,236 2,056 12,436 359 
Hunter ... 1,103 5,680 mes 
Heil ee ee 2,287 
4 See re aie 1,545 
Laclede .. ‘an oe 1,007 
Seiloff .... wae mane 726 
Totals .. 6,494 2,949 33,426 1,542 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 3,823 427 9,678 2,728 
Armour .. 2,657 237 «46,722 454 
Others - 4,987 284 2,908 1,063 
Totals* 11,467 948 19,358 4,245 


*Do not include 525 cattle, 14 hogs 
and 5,715 sheep direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 


Armour . 5,416 6,295 883 
Cudahy . 3,761 6,993 1,020 
Swift . 3,157 


as 4,763 1,226 
Butchers . 427 . 


Others... 9,748 ; “é 7,457 i 
Totals 22,509 4 25.508 3,130 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 


. 1,104 425 2,269 1,992 
Kansas ... 411 coe eos eee 
Dunn .... 140 eee 


Dold ..... 135 éuh 741 
Sunflower..  ... ae 30 
Pioneer ay ° wae 
Excel .... 743 ‘aa 
Others eee 414 

Totals .. 2,533 425 3,454 1,992 


MILWAUKEE 
Cattle Calves Hogs Sheep 





Packers .. 2,239 9,022 6,967 338 
Others - 1,968 1,445 56 21 
Totals .. 4,207 10,467 7,023 359 


LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour .. 281 69 ws eer 
Cudahy ... és wi 
Swift .... 483 
Wilson ... 121 
Ideal ..... 1,133 
Acme .... 59 
BUGS Sse ADA 


Clougherty. ... atk 547 
Coast A 154 er 263 


Commercial 669 at as 
Bridgeford. 7 oe 26 
Gr. West.. 416 war 


Harman .. 290 ze ane 

meee 97 as 873 

Others . 3,837 757 485 
Totals .. 7,581 826 1,994 _ 


DENVER 
Cattle Calves Hogs Sheep 


Armour .. 1,655 108 3,650 9,624 
Swift . 1,828 174 3,610 6,588 


Cudahy .. ‘999 30 2,055 1,487 
Wilson ... 901 


Others |. 6,416 123 1,900 631 
Totals ..11,799 435 11,305 18,330 
CINCINNATI 
Cattle Calves Hogs Sheep 
ae mae <s e's 88 
Kahn's 
Meyer .... as Pre 
Sehlachter. 125 170 
Northside. . aia wand ane 
Others . 8,202 1,077. 14,668 
Totals .. “8,327 1,247 14,668 88 
8ST. PAUL 


Cattle Calves Hogs Sheep 





Armour . 5,737 4,093 9,083 1,909 
Bartusech . 1,237 wuts wala a4 
Cudahy .. 888 214 See 576 
Rifkin ... 914 47 
Superior .. 1,474 bea a 
Swift .... 6,001 3,642 3,158 
Others ... 2,470 2,136 6,311 2,280 
Totals ..18,721 10,132 37,128 7,914 


FORT WORTH 
Cattle Calves Hogs Sheep 
Ro 





Armour .. 547 1,001 4,360 
Swift .... 1,689 1,531 3,447 
Blue Bonnet 1,061 201 <a 
CHES cacurae 51 11 S4 45% 
Rosenthal.. 360 222 te? 189 


Totals .. 3,808 2,966 1,323. 7,996 
TOTAL PACKER PURCHASES 


Week Cor. 

Ended Prev. Week 

Apr. 11 1952 

CMOS cscs 157,592 107,797 
Hogs . -228,019 265 509 
Sheep ...... 72,354 91,253 





CORN BELT DIRECT 
TRADING 
Des Moines, Ia., April 15— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 


160-180: Ths. s66:5:63'- $19.15@21.40 
190-240 Ihe... 2... sles 20.75@ 22.00 
‘iio 0 ere 19.90@21.90 
MOM. -... 66s 5080 19.50@21.00 
270-300 Ibe. 2.20.00... 19.50@20.50 

Sows: 

440-550 Ibs. .......... 17.75@19.50 
Corn belt hog receipts 


the U. S. Department of 
Agriculture: 





This Same day 

week last wk. 

estimated actual 

April 9 48,500 49,000 
April 10 . ‘ ‘ 34,000 
April 11 29,500 
April 138 37,000 
April 14 35,000 
April 15 50,000 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended April 4: 


CATTLE 
Period Same Wk. 
Apr. 4 Last Yr. 
Western Canada. 9,416 5,815 
Eastern Canada.. 10,488 11,496 
yo) er see 19,904 17,311 
HOGS 
Western Canada. 36,441 38,459 
Eastern Canada.. 48,866 84,591 
OEE és oc ccna 85,307 123,050 
All hog carcasses 
Sragee ..cseccs 91,973 131,138 
SHEEP 
Western Canada. 1,941 2,968 
Eastern Canada... 2,211 713 
UGS “Waeccucee 4,152 3,681 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 

markets, week ending April 9: 
Cattle Calves Hogs Sheep 

Los Angeles 9,200 1,075 1,975 550 
N. Portland 2,110 275 42,160 585 





, 
8S. Francisco 400 25 1,625 425 
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More For Your Money 





we 


PE ppeERS 


when you buy 


ANNON 


sweet diced 


RED PEPPERS 


Free—cannon’s own exclusive heavy pack 
method (Pat. No. 2,587,466) gives you more diced 
sweet red peppers per case, up to 10 ounces more 
per #10 can. 





Cannon’s own California Wonder strain sweet 
red peppers are perfect, firm, thick-walled, ready- 
diced in perfect cubes. No brine, no washing, no 
cutting necessary. Constantly controlled farm pro- 
duction guarantees you uniformity of quality, 
uniformity of bright red color. 


Order from your regular source of supply. 


Free sample—order on your letterhead today. 


H. P. CANNON & SON, INC. 

























CAN YOUR PRODUCT WITH CONFIDENCE 


ae Toma” See HH FEKIN CANS—for lard, short- 


ening or meat products bears 
the names of leaders in their mar- 
kets. Whatever your canning prob- 
lem—in large or small cans— 
lithographed or plain—there’s a 
Heekin Can and a Heekin special- 


ist to serve you. 






pond at 
>. Ppl 


- ee 5 ; 
/ aay 





THE HEEKIN CAN CO. 


PLANTS AT CINCINNATI & NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE; SPRINGDALE, ARKANSAS 





meat grinders 


in name... 


a hard job easy with an M&M Meat 


shop fats, bones 


house offal. Three types and 


5 lake 
e 6 \ ee) : 
i rd & in act AY) Grinder—quickly and efficiently reduces con- 
g g * a Rw demned stock fetal er 
’ 
% n sizes 
nis n, 1s op a 


able. Flywheel equipment, as 
All machines can be furnishec 
steel bases. Write for descri A: ' 


MITTS & MERRILL 


1001 South Water * SAGINAW, MICHIGAN 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 
STEER AND HEIFER: BEEF CURED: 


Carcasses 











Week ending Apr. 11, 1953. 15,120 Week ending Apr. 11, 1953. 8,802 
WER DEOVIOUS o..cccc cc cece 13,236 Week previous ............ 11,510 
Same week year ago....... 11,055 Same week year ago....... 22,470 
cow: PORK CURED AND SMOKED: 
Week ending Apr. 11, 1953. 827 Week ending Apr. 11, 1953. 566,200 
Week previous ............ 984 i. tf ....l Oe 644,391 
Same week year ago....... 1,195 Same week year ago....... 369,695 
BULL: LARD AND PORK FATS: 
Week ending Apr. 11, 1953. 488 Week ending Apr. 11, 1953. 142,136 
Week previows ............ 603 Week previous ............ 22,488 
Same week year ago....... 640 Same week year ago....... 20,558 
VEAL: LOCAL SLAUGHTER 
Week ending Apr. 11, 1954. 11,461 , is 
Pt olf eke gumond eR gp “Week, sian Apr. 11, 1953. 8,210 
Same week year ago....... 11,601 Week previous ............ 7/381 
LAMB: Same week year ago....... 5,152 
Week ending Apr, 11, 1953. 41,064 - rite. 
Week previous ............ 38,312 CALVES: ; 
Same week year ago....... 35,766 Week ending Apr. 11, 6,477 
Week previous ......... < 7,113 
MUTTON: Same week year ago....... 5,321 
Week ending Apr. 11, 1953. 1,635 
Week previous ............ 948 HOGS: 
Same week year ago....... 2,384 Week ending Apr. 11, 1953. 42,164 
: WOGe -POGCIGS. «6 ciicceccccs 44,027 
HOG AND PIG: Same week year ago....... 50,126 
Week ending Apr. 11, 1953. 3,420 
Week previous ............ 7,686 SHEEP: : 
Same week year ago....... 8,087 Week ending Apr. 11, 1953. 31,501 
ees Week previous ............ 33,653 
PORK CUTS: Same week year ago....... 31,592 
Week ending Apr. 11, 1953.1,424,519 
Week previous 1 4 






COUNTRY DRESSED MEATS 
VEAL: 


Same week year ago 


BEEF CUTS: 


veek e , ons 7155 
Week ending Apr. 11, 1953. 111,496 Week ending Apr. 11, 1958. 7.155 
Week previous ............ 136,513 Same weak NGAR GG ke 6366 
Same week year ago....... 1,493 — Bre reas basins 
VEAL AND CALF CUTS: HOG: 
Week ending Apr. 11, 1953. 20 Week ending Apr. 11, 1953. 13 
oi: el, 4,000 WOOK DUGVIOME oc ccccccseee 34 
Same week year ago....... Sat Same week year ago....... 18 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: 
Week ending Apr. 11, 1953. 826 Week ending Apr. 11, 1953. 960 
Weer “PEOTIGUS 6 snccccecas 38.985 Week: PEOWIOUR: ci vnd5. cents 3,642 
Same week year ago....... 800 Same week year ago....... 2,319 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending April 


11 was reported by the U. S. Department of Agriculture as 
follows: 





Sheep 
City or Area Cattle Calves Hogs & Lambs 
Boston, New York City Areat.......... 9,261 9,165 45,131 36,150 
Baltimore, Philadelphia ............... 5,007 937 23,888 548 
Cincinnati, Cleveland, Detroit, 

Indianapolis 14,625 5,365 83,440 6,921 
Chicago Area 24,869 5,896 67,858 13,871 
St, Paul-Wisconsin Area?............... 25,860 35,648 80,734 9,632 
Ree MENOEES 5 vo cisctcecssecucecs 25,428 9,633 213,316 27,818 
pce RIES CUNO es cco cedck cc c¥ascceveeed 12,914 5,631 81,836 7,473 
BE Sawada ccavevcdtcveuscseeates 11,112 5 20,990 5,773 
SED tv cbbncctvenccecteretssaseccces a 567 40,345 18,901 
ENED 6c norche-e seGarers ee da soba ee 14,160 3,570 26,154 9,665 
Louisville, Evansville, Nashville, Not 

CE er ey eee ee Pe 6,969 8,756 41,951 Available 
Georgia-Alabama Area® ................ 5,420 1,801 20,799 ee 
St. Joseph, Wichita, Oklahoma City.... 16,809 2,510 41,407 13,864 
Ft. Worth, Dallas, San Antonio........ 14,099 8,616 16,472 13,861 
Denver, Ogden, Salt Lake City......... 12,682 834 14,589 12,486 
Los Angeles, San Francisco Area®...... 22,820 2,440 28,768 29,376 
Portland, Seattle, Spokane............. 5,183 401 9,472 3,798 

Ce ONE i ak a pceleiwes 06's 0.00080 9b68 7 210,137 

TEI POOTEOON WOON 6 6S icc ee wise c ces 233.872 

Total same week, 1952............... 188,797 





Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. St. 


Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wise. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘Includes 


Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. ‘Includes Bir- 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- 
trie, Thomasville, Tifton, Ga. *Includes Los Angeles, Vernon, San Francisco, 
San Jose, Vallejo, Calif. 

(Receipts reported by the USDA, Production & Marketing Administration) 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
during the week ended April 10: 


Cattle Calves Hogs 
ee Ce oo io ccteee ic dvassekesenes 2,976 1,221 13,209 
WG. Pea EO, NGO oa nec cisiccesicccccetesant 2,376 569 8,627 
Corresponding week last year.....-..ccscccecsecs 2,215 463 12,941 
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CERELOSE protects 


color and tenderness 
of cured meats... 
enhances natural 
meat juices. 














Full Technical Service, No Obligation 


CORN PRODUCTS 


REFINING COMPANY 





17 Battery Place ° New York 4, N. Y. 
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BARLIANT'S 


WEEKLY SPECIALS! 


We list below some of $ 

Fs lic sonnet ee hlnery and 
pment la prompt 

shipment at prices quoted F.0.B. chipgion points. 
Write for Our Bulletins—Issued Regularly 


Sausage & Smokehouse 


1 


~~, ~ 


CLASSIFIED ADVERTISING 





Uniess Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


Undisplayed: set solid. Minimum 20 words, 
$4.00; additional words, 20c each. “Position 
wanted,” special rate: minimum 20 words, 
$3.00; additional words, 15c each. Count 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 7Se¢ 
per line. Displayed, $8.25 per inch. Con- 
tract rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





NEW B.A.I. 
15” wide, 
top, 


STEEL LOCKERS 

18” deep, 60” high, with slopin 

16” high legs, and seat brackets. . 
NOW REDUCED TO 

per opening $18.95 f.0.b. Chicago, Ill. 











6054—Available from closed down Sausage Plant 
special price for entire layout or will 
trade: $43-B Buffalo Silent Cutter with 
25 HP. motor; $3 Buffalo Meat Mixer with 
- motor; 250% Buffalo Sausage Stuffer: 
gal. Slicer: 0 steel clad Kettles; 
.£ cer; 6—Sausage Stick Hang- 
Trucks Ham Molds.” api: 
REVOL VING. SMOKEHOUSE: 
000% cap. Can be seen in 
foundation 
SILENT CUTTER: 
cap., less moto 
SILENT? CUTTER: 
cap., self unloading, 
SILENT CUT’ 


6069 Anco, 30,- 
operation on 
5768 
633 Buffalo %65-B, 
less motor 
y TERS: (2) Buffalo £60-B, 
600% cap., self unloading, less mtr. .. ea. 
6025—SILENT CUTTER: Globe £38, 
HP. motor, used only 8 months 
GRINDER: Buffalo 266, 20 HP. 
GRINDER: Buffalo $56-B, new 
worm, with 5 HP. motor 
MIXER: Buffalo $4A, 
less motor 
STUFFER: Boss, 500% cap 
valves & horns & two-way valve 
STUFFER: Randall, 400 cap., 
stuffing cocks. air control 
gasket : 
STUFF ER: Globe, 2002 cap . 
& stuffing tubes, late model 
BACON SKINNER: Dohm & Nelke, 
master, with 1 HP. motor 
HAM MOLD PRESS: Air operated 
CURING VATS: (160) wood, 1500%, ea. 


Rendering & Lard 
COOKERS: (3) Anco 2600, 5’ x 12’ with 
30 HP. motors, starters & forward-stop 
reverse button panel, used very little, ea.. 
COOKER: French Oil, 5 x 10’, 
steel constr., jacketed heads, 
fittings, 20 HP. 
5994—COOKER: Boss, 5’ 
pressure, 15 HP. 
COOKERS: (2) ? 
cap., jacketed heads, roller chain drive, 
20 HP. motor cana: 
HYDRAULIC French Oil 300 
ton, 20” curb, complete with 8 Se? 2.0". 312” 
Union Steam Pump 
ROTARY CRUSHER: 
bones, cracklings, New 
5044—J AY BEE GRINDER: 
with 30 HP. 


5634 
950.00 


5394 875.00 
6007 


head 


with 


with 
piping & head 
6041 with valves 
5638 Rind- 
- 425.00 
100.00 
10.00 


6011 
6000 


. $6000.00 
all welded 
complete with | 


5897 Boss, 10%’, 60008 
2750.00 
6059 


6056 Dupps, suitable 
never usec 
Anco $624, Z 
Westinghouse motor, direct : 
drive 800.00 
HAMMERMILL: 

x 20” opening, 


5649 Stedman type A- 


extra set hammers 550.00 
Miscellaneous 
CONVEYOR TABLE: stainless 
53” wide, 12” stainless 
, complete with motor & 
BEEF CASING CLEANER: 
used only 10 days, like new ........ 
CASING STRIPPER: Anco $550, 6” » 
30’, less motor 575.00 
BELLY ROLLER: Anco £50, 
wood flights, less motor 
HOIST: Dupps $16, electric, 
hooks, 5 HP. . ve 
BEEF DROPPER: Be type for raising 
or several dressed sides at one 
os . gear head motor 
BEEF WASHER: Globe, high pressure 5 
hose split for 2 outlets. New, in original 
crate, less motor 
SAW: McLean 
prox. 3 days, 
BAND SAW: 
motor 
CARTON FORMER & LINER 
ters Machinery Co. $47E, ser. 
driven 
CARTON CLOSER: 
with 1 HP. motor 
FILLER: Anco $326, size $2, with 2 pees 
motor, for lard measuring & filling 775.00 


WATCH for OUR BIG 8 PAGE BULLETIN—OUT SOON 
All Offerings Subject to Confirmation and Prior Sale. 
WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 


6012 steel, 50’ 
mesh conveyor 
drive 

Anco 


$2200.00 
6039 , 
. 1150.00 
5644 x 
5435 
650.00 
5548 
500.00 
5642 


525.00 
5366 


200.00 
6052 Hog Splitting, 
like brand new 
Jones Superior 


used ap 

700.00 
6009 
30 250.00 
5631 
950.00 
e209. 
632 650.00 
5630 
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HELP WANTED 


EQUIPMENT WANTED 





SAUSAGE MAKER 
or 
PRODUCT DEVELOPMENT 


an 
QUALITY CONTROL 

An eastern Pennsylvania independent packer has 
an opening for a sausage maker at the plant staff 
level. Must be thoroughly experien: able to 
maintain quality in our present line, develop new 
products and reduce cost. Salary open. W-138, 
THE NATIONAL PROVISIONER. 15 W. Huron 
St., Chicago 10, Ill. 





SALES MANAGER 

Wanted by fast growing medium sized eastern 
packer. Should know costs, yields, credits. Capable 
of handling broker, jobber, chain salesmen, Knowl- 
edge of eastern markets desirable. This position 
represents excellent opportunity to the right man. 
Replies confidential. W-140, THE NATIONAL 
PROVISIONER, 18 East 41st St., New York 17, 
mM. 





FOREMAN: For curing and smoking pork cuts for 
growing packer in Dallas, Texas. Fine opportunity 
for one who can plan operations and handle help. 
State age, expected salary and previous experience, 
and packer’s employment service record in first 
letter. SAMUELS & CO., Inc., 3307 Lemmon Ave., 
Dallas, Tex. 





WANTED: Experienced person for all around 
laboratory and quality control work in food plant. 
College degree not necessary. Permanent posi- 
tion with advancement possibilities. Reply giving 
experience details. THE SMITHFIELD HAM & 
PRODUCTS CO., INC., SMITHFIELD, VIRGINIA. 





SALESMEN: Full or part time. (Commission) To 
sell full line of machinery, equipment and sup- 
plies for slaughterers. packers and locker plants. 
Over 2,000 items. Write the C. Schmidt Com- 
pany, 1712 John Street, Cincinnati 14, Ohio. 





SAUSAGE MAKER: Experienced. Good pay. 
small kitchen in the vicinity of Albany, N. 
W-141, THE NATIONAL PROVISIONER, 18 East 
41st St., New York 17, N. Y. 


For 





BUSINESS OPPORTUNITIES 





FLASH 
Independent brokerage and specialty 
food office interested in shippers of meat 
and other food items. Carlots — L.C.L. 
Domestic and imported. ROCHESTER 
BROKERS, 49 Bennington Drive, 
Rochester 16, N. Y. 





TANKAGE 
We buy dry and wet rendered tankage, 
unground blood in carloads. 
offerings. 


AMERICAN MILL SERVICE CO., INC. 
116 Portland Avenue Minneapolis, Minn. 


dried 
Please submit your 





BROKERS: To 
beef trimmings, 
W-155, THE 
41st St., New 


sell smoked 
plate ends, outside flanks, ete. 
NATIONAL PROVISIONER, 18 E. 
York 17, N. Y¥. 


HOG - CATTLE - SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ¢ Order Buyer 
Broker ¢ Counsellor ¢ Exporter * importer 


407 SO. DEARBORN ST., CHICAGO 5, ML 


tongues, corn beef, 





WANTED: 500 ton curb press, 4 x 10 cooker, 
lard roll, Anderson duo and super duo expellers, 
filter presses. Contact Box EW-33, THB NA- 
TIONAL PROVISIONER, 18 East 4ist St., New 
York 17, N. YF. 





WANTED: MAGNETIC PULLY for Expeller. Give 
full particulars. FW-144, THE NATIONAL PRO- 
VISIONER, 18 East 41st St., New York 17, N. Y. 





WANTED: Used 
boxes. The Eckert 
St., Defiance, Ohio. 


1000 Ib. capacity 
Packing Company, 


bacon 
High 


metal 
West 





WANTED: Good TY linker. GREEN- 
WOOD FREEZER PLANT, Inc., Green- 
wood, S. C. 





EQUIPMENT FOR SALE 





Robinson, one ton jacketed, 
blades and scrapers. . . 
H.P. Gear Head Master 
apron and covers 
pump—2 H.P. 


Mixer. . Ribbon 
. Bottom opening ... 7 
Motor. . . . Stainless steel 
complete with positive action 

Motor . water, steam, electri¢e 
controls . . , pressure reducer . valves. 35 feet 
2 inch stainless steel pipe, couplings, angles. . . . 
Excellent condition. . . . Can be seen in operation, 
Perfect for cooking, mixing, pumping dog food or 
similar product. Also have pans, racks, retort, ete, 

FOLLY TURKEY FARM 
Trevor, Wisconsin 





One model 54B Buffalo self-emptying silent cutter 
350 Ibs. finished bowl capacity. Equipped with 40 
hp motor, 3 pahse 60 cycles, 220/440 volts and 
magnetic starter. Very good condition, Price $2,500, 
Karl Ehmer 62-08 Myrtle Ave., Glendale, L. I. 





Ke ANDERSON EXPELLERS 4 
All Models. Rebuilt, guaranteed, or AS I8. 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





PLANT FOR RENT 





FOR RENT: Good going meat market, 
house and sausage room. Owing to ill health the 
owner is no longer to operate this business. Lo- 
cated in the central part of Michigan. Owner will- 
ing to er in any way including financial. 
FR-154, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


slaughter 





PLANTS FOR SALE 





FOR SALE OR LEASE 
Meat packing plant situated at Postville, Iowa, 
in northeastern Iowa, built 1949 two beds, prac- 
tically new machinery and equipment with ample 
refrigeration, goes! plant, covered stockyards, 
State approved disposal plant, deep well and Oity 
water connections, on main line of Milwaukee 
Railroad with siding to plant. Approximately ten 
acres in plant site with fence around it. Priced 
to sell. Must be seen to appreciate. 

POSTVILLE PACKING COMPANY 


Willard Schutte, President 
Postville, Iowa 





FOR SALE: Meat packing 
and hog departments, 6 
Established 18 years. 


plant, sausage, beef 
trucks, 3 acres ground. 
Always profitable. Good 
reason for selling. Located in Wisconsin. FS-137, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, II. 





OPPORTUNITY: To get better acquainted with 
the latest developments affecting your job. Read 
the NATIONAL PROVISIONER: One full year 
of 52 fact-packed issues only $4.50. 


The National Provisioner—April 18, 1953 
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